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introduction








TOUGH LOVE





I AM A COOKIE NERD. I geek out about cookies. As a consequence, I never bake a recipe only once—I bake it again and again, striving to make each batch better than the last. When challenged to create a new cookie, I pour over the possibilities and sweat the details. It is not unusual for me to get to near-breakdown territory. That’s when I go to bed early. When I wake up, I know what I want the cookie to be. I probably should go easier on myself, but this internal cookie-creating drive of mine is relentless. Even with years of cookie baking behind me, I am still on a quest to discover new ideas, more efficient processes, and better outcomes. I can’t help it. I love cookies.

I didn’t become a cookie nerd overnight. This obsession has built up gradually over the years, unfolding into a lifelong commitment to perfecting one of my favorite things to bake—and eat.

When I was a little girl, I munched on windmills, dipped Chips Ahoy in milk, and reached for anything labeled “angel food” or “devil’s food.” When my mother chilled a batch of pecan-flecked dough to make her nut horns, I would sneak into the kitchen, open the refrigerator, and sneak out with a chunk of dough, the cold, buttery contraband melting on my tongue. Like most parents, mine tried to limit my cookie intake, which only made me want them more. Even today, my weakness for milk chocolate Milanos is very real. I can inhale a whole stack of the glorious wafer cookies in one sitting.

Yet it wasn’t until I started making cookies that this puppy love turned serious. I fell into baking partially because I needed a creative outlet. I have always lived on the right side of my brain, the artsy side. Ask anyone who has worked with me: I routinely make leaps from one idea to another, and I don’t always take time to fill in the gaps explaining how I got there. My brain fires away like one big jazz riff after another, a characteristic that runs in my family. When he was young, my father was a jazz musician who played the upright bass and accordion. My brother followed my dad’s lead by learning to play the piano, trying to emulate greats like Count Basie. Growing up, we would go as a family to Rick’s American Café in Chicago to hear Tito Puente and Mongo Santamaría. With their riffs and scatting, these Latin jazz stars were the kings of improvisation. Their brains seemed to be wired the same way as mine.

My million-ideas-a-minute brain is one of the reasons that I was perpetually grounded while growing up. Stuck at home, I found my way into the kitchen. Everything about cooking fascinated me. My mother probably felt that my interest in all things kitchen related could be a way to harness my boundless energy and keep me out of trouble. So for Hanukkah when I was thirteen, my parents bestowed a KitchenAid mixer on me. Immediately, this new powerful piece of equipment became my instrument of choice. While my brother practiced the piano, I performed solo in the kitchen, one off-the-cuff baking project after another.

Cookies were prime territory for experimentation. Their malleable dough gave me plenty of options for shaping and portioning. They were also sturdy and forgiving in a way that delicate genoise cakes were not. As I worked away, I never read recipes. I am dyslexic. Reading while baking has always been challenging for me. To compensate, I would look at the list of ingredients in a book, glance at the picture, and crank up the mixer. It’s a funny thing. People think of pastry chefs as sticklers for rules and science—and rules and science are good. Yet while I was teaching myself how to bake, I unintentionally broke a lot of rules. In the process, I learned the things that really mattered.

After high school, I instinctively knew that the kitchen was where I was destined to spend my career, but in those days, college had to come first. So I headed north to Madison to attend the University of Wisconsin. But rather than get into campus life I cooked. My old roommate, Diana Dahl—an earlier riser than me in those days—still remembers how I would crawl out of bed to make her breakfast (bagel sandwiches were my specialty)—and then head back to bed. But friends like Diana aside, I felt completely out of place. One day while walking to campus, I saw a bus that was leaving for Chicago. It seemed to have a magnetic pull on my body, and before my brain had quite computed what had happened, I had put myself on the bus. When my parents came home that night, they found me sitting in the living room.

“What are you doing?” they asked. I said I was done with college. I was going to go to culinary school. They looked at me. They looked at each other. And then they shrugged, accepting the inevitable. “Okay.” That weekend, we went to Madison to pack up my belongings. Soon after, I was enrolled in the culinary arts program at Kendall College.

My whole life I had cooked, but I didn’t know why you made certain things in certain ways. At school, I wanted to fill in my gaps of knowledge and learn the technique that lay behind the recipes. These were the early years of Chicago’s culinary renaissance. After graduating from Kendall, I trained under Judy Contino, the pastry chef at Ambria, which was one of Chicago’s best restaurants at the time. Judy taught me discipline and gave me a foundation in pastry—and to this day I am eternally grateful to her for mentoring me. At Ambria, Judy showed me how to make pâte à choux, pie dough, cakes, custard—and so much more. Her formula for hot fudge is still the one I rely upon today. She also makes some of the best thumbprint cookies in town at her bakery, Bittersweet. I continued to hone my craft under chefs such as Charlie Trotter and Erwin Dreschler, learning more as I went. Meanwhile, as I started to develop my own style, childhood memories and nostalgia began to play prominent roles in my creations. With this angle, cookies became incredibly important. Everybody has a cookie memory, whether it comes from Grandma, Nabisco, the neighbor down the street, or your grade-school bake sale. My goal then—and now—has been to take the ordinary cookie memory and make it extraordinary.

Tapping into memories can be risky. If you serve a cookie that is supposed to take customers back to childhood, it better be the best version of that cookie that they have ever had. Trust me: they will tell you if you fall short. I learned this lesson during my first big pastry-chef break at Marché. With Michael Kornick running the kitchen, the restaurant was so cool—the hardest reservation to score in town—and the dining room was filled every night. I knew I was capable of making an impact with my desserts, but I had a lot to prove. A week into the job, the general manager, Tom Powers, made a comment about my chocolate chip cookies. I could tell that they had fallen short of his expectations. At first this made me angry, and then it fired me up. I vowed to not only make the best chocolate chip cookies Tom had ever tasted but also to produce the best cookie plate in the whole city. Tom had no idea what he had unleashed, but as a consequence of a passing remark, he became one of my most important cookie evaluators.

Some pastry chefs are into mignardise, the little pretty cakes and sweets that finish a meal. They’re nice, but they’re not me. Since my time at Marché, I have been a true believer in the importance of having a cookie plate on a dessert menu. It is the ultimate sign of generosity. I put one on the menu when I followed Michael Kornick (my mentor in all matters of running a restaurant) to be the pastry chef at MK, the restaurant he left Marché to open, and I will always serve one at Hot Chocolate, my restaurant in Chicago’s Bucktown neighborhood. My idea behind Hot Chocolate was to offer not only dessert but also a full menu as imagined by a pastry chef. We have a phenomenal burger—and we make the bun that comes with it. And we go all out on desserts. Since we opened in 2005, cookies have been an integral component of the restaurant’s identity.

To make a good cookie plate, you need variety. I load up a plate with a mix of flavors and textures, methods and madness—a few drop cookies, a fruit cookie, a chocolate cookie, a nut cookie. It is essential that a cookie have texture. It can be the crisp bite that gives way to a melt-in-your-mouth consistency of a shortbread cookie, the crunch of hot fudge that has oozed out and solidified on the outside of rugelach, the chewy quality of a coconut macaroon, the way the surface of a meringue shatters when you bite into it. Texture also comes from temperature change. I serve sandwich cookies chilled so the frosting slowly softens on your tongue. A balance of flavors is crucial, too. Sugar draws out flavor, but too much can be overwhelming. That’s where salt and vanilla extract come into play—they counter the sweetness and balance the flavor. Contrasting ingredients, like smoked almonds paired with orange blossom water, also balance flavor and create interest.

    This book is put together like the ultimate cookie plate—the recipes are sometimes whimsical (Leopard Print shortbread cookies), sometimes nostalgic (Dream Bars), and sometimes plain-old good (peanut butter and jelly thumbprints). Like my cookie plate, there is something for everyone.

I learned early on that to be a great chef, you have to know what the person next to you is doing. So as I was learning the craft of pastry, I kept an eye on the savory side of the kitchen. I watched how line cooks reached for a variety of salts, how they deglazed pans with wine, how they always had an arsenal of sauces ready to go. I borrowed all of these tricks to create desserts with impact. Today, I accentuate flavor in cookies by using both kosher and sea salt. I use beer, lambic, and wine in my preserves for an underlying note of acidity, and I also have my own lineup of “mother sauces.” From there, I mix and match. You would be surprised how well a splash of porter can enrich hot fudge or caramel sauce. I also pay attention to seasonal shifts. Spring is here only after I’ve made strawberry rhubarb rugelach. Summer can’t end without me macerating a bucket of raspberries for jam. With everything I produce, I go for a handmade look. Slight variations in size and shape give cookies textural interest and separate them from cookies stamped out by a machine. There is perfection in imperfection.
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The irony that a pastry chef who started baking without reading recipes is now sharing actual, hard-earned, tested, retested, and edited cookie recipes with you has not been lost on me. But it did affect the way I developed recipes and structured this book. To create recipes, you have to have a foundation of technique. After years of baking cookies—and countless miles walked in kitchen clogs between mixers and ovens and dishwashers—I know what works. I love how each of my cookies looks and tastes. However, I also appreciate that there are a lot of people like me who will choose to go about things in their own way. With this book, I want to not only give you recipes but also arm you with a foundation in technique to empower you to riff on them.

The chapters are divided into categories of cookies so that you can immerse yourself in each type. In some cases, a chapter builds on itself in difficulty. For instance, the shortbread chapter includes two basic recipes for shortbread dough. The same chapter shows how to turn a basic shortbread dough into a multiflavored, layered creation. And if you’ve mastered shortbread and are looking for something more, the sandwich cookie chapter uses the same technique for rolling and baking cookies and also provides an array of buttery frostings to fill them. In recipes with multiple steps, I give options for finishing the cookies in both simple and complex ways. Throughout the book, I also offer techniques that go beyond cookie making, such as how to roll out dough, cook custard, or make jam.

But recipes are also just guides. I have my preferences, and you have yours. My favorite kind of almond is smoked, but I don’t mind if you prefer them unsmoked. If I call for milk chocolate, it’s perfectly okay for you to use dark, if that’s what you like. When it makes sense to do so, I point out base recipes, the formulas that offer ideal jumping-off points for cookie experimentation. For detailed descriptions of ingredients, tools, and techniques I use throughout the book, review the sections My Cookie Pantry, Tools of the Trade and Tricks of the Trade. Especially important are the sections on salt, sugars, measuring ingredients, creaming butter and sugar, and chilling dough.

Like serving a cookie plate, making cookies is a generous act. Bake a few batches, eat a few (or several), and you will still have plenty to share. Give them away to family, friends, coworkers, or the neighbor down the street who offered to watch the dog. Use them to score a hot date. (It works …) All these years of cookie baking later, I still love watching as customers take their first bite into one of my creations, especially if they are the type that says, “I’m not a dessert person.” Oh, yeah? Eat a cookie instead, I tell them. The best part is watching as smiles spread across their faces.

Baking from this book will inevitably leave you with an extra cup of frosting, a bit of fig paste, some chopped brittle, or a scrap of shortbread dough. I never, ever throw these gems away. Embrace the extras. Get creative. Make my recipes your own. Roll out all the extra bits of dough, sprinkle them with brittle, cut out funky shapes, and you have a whole new creation.

It’s okay if you make some mistakes in the process. Life—for me, at least—is like a buffet of cookies. Some are crispy, some are gooey, some are burnt, some I still can’t make. They may not be perfect—and that’s a good thing. I will still take a bite out of each one.
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chapter one








DROP COOKIES






“ANY WHICH WAY BUT YOU WILL NEVER LOSE” SNICKERDOODLES

OATMEAL SCOTCHIES

BROWNIE KRINKLES

CLASSIC CHOCOLATE CHIP COOKIES

SMOKY BACON CANDY BAR COOKIES

GINGER SORGHUM COOKIES

PEANUT BUTTER PEANUT BRITTLE COOKIES

LEMON GOAT-BUTTER TEA CAKES

KITCHEN SINK COOKIES

JILL’S SPICED DOUBLE-CHOCOLATE COOKIES




My drop cookie experimentation began with a mistake. After school when I was seven years old, my good friend Hilleri Skolnik and her sister, Jennifer, came over. We wanted to make cookies. So we pulled out a bag of Nestlé Toll House chocolate chips and used the recipe from the back of the bag as a guide. But there was a problem. The cookies tasted awful and we couldn’t understand why. Only later did we figure out that we had used salt in place of sugar. Whoops.

Fortunately, one bad batch of chocolate chip cookies did not stop me from baking more cookies (even if I stopped following recipes for a while). While I was learning how to bake, I revisited chocolate chip cookies several times over, learning from mistakes as I went.

Drop cookies are made by “dropping”—portioning—spoonfuls of soft dough onto sheet pans. This category includes some of the most beloved home-baked cookies, like snickerdoodles and chocolate chip. Although I do technically “drop” cookie dough onto sheet pans, I use an ice cream scoop instead of a spoon to portion the dough. It is a far cleaner and faster process, and it guarantees that the cookies will all be approximately the same size. But sometimes I want irregularity, so I cut cookie dough into chunks to emphasize texture and give them a funky shape. Any ingredient that gets folded into the dough—from oats and peanut butter to chocolate or butterscotch chips—is there to contribute flavor and texture.

It’s a beautiful thing to watch a sheet of drop cookies bake. The cookies go through several stages. They first melt like ice cream and then they spread and poof. In the last stage of baking, they drop and deflate. This usually happens after I rotate the sheet pan and put the timer on for a few more minutes. When baking drop cookies, I am cognizant of carryover baking that occurs after the cookies have been removed from the oven. To prevent drop cookies from drying out as they cool, I use a metal spatula to transfer them to wire racks after a minute or two. A few, however, such as the Oatmeal Scotchies, need to cool completely on the pan to crisp up.

This chapter is structured to move from simple, such as the “Any Which Way but You Will Never Lose” Snickerdoodles, to multistep projects, like Jill’s Spiced Double-Chocolate Cookies. Most of the cookies—especially the Classic Chocolate Chip Cookies and the Lemon Goat Butter Tea Cakes—bake much better when the dough has been refrigerated overnight. The flour has more of a chance to absorb the liquid in the dough, the sugars have had a chance to dissolve, too, and it all results in a delicious, chewy crumb. I won’t tie your hands behind your back and make you wait a day to bake your cookies, but I strongly encourage it.

There is flexibility here. After making the Oatmeal Scotchies, for instance, I immediately wanted to try replacing butterscotch chips with homemade toffee. Phenomenal. While I love a good chocolate chip cookie, I had to share a bacon chocolate chip version. This chapter also plays around with alternative sugars, butters, and chocolate—which go a long way to modernize tried-and-true recipes. Yet whether classic or modern, the best drop cookies all have textural interest and strike a balance between salty and sweet. Achieve that set of criteria and you will be on track for sublime drop cookie creation.
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“Any Which Way But You Will Never Lose” Snickerdoodles






“ANY WHICH WAY BUT YOU WILL NEVER LOSE” SNICKERDOODLES

 

makes approximately 42 cookies



WHAT MAKES THIS SIMPLE Pennsylvania Dutch cookie extraordinary is its perfect marriage of crisp, sugar-coated exterior and soft interior. Rolling the cookie dough in cinnamon sugar is the classic way to go about things, but I like to play around with infused sugars, too. Bright, vibrant violet sugar (see Sources) makes a lovely, delicate tea cookie, while cocoa nib sugar gives the cookie a toasty, earthy quality. Any which way, you can’t lose.

Cream of tartar reacts with baking soda to cause the cookies to poof up and fall, giving snickerdoodles their signature soft interior. It tends to clump together in the jar, so I sift it with a fine-mesh sieve after measuring to get rid of chunks.


1 cup (8 ounces) unsalted butter, at room temperature

1½ cups cane sugar, minus 1 tablespoon

1 tablespoon firmly packed dark brown sugar

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

2¾ cups unbleached all-purpose flour

2 teaspoons cream of tartar, sifted

1 teaspoon kosher salt

1 teaspoon sea salt flakes

1 teaspoon baking soda

FOR COATING

½ cup cane sugar

2 teaspoons ground cinnamon



Heat the oven to 350°F and line a couple of half sheet (13 by 18-inch) pans with parchment paper.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugars and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a small cup or bowl and add the vanilla.

In a separate bowl, whisk together the flour, cream of tartar, salts, and baking soda.

On medium speed, add the eggs and vanilla to the butter mixture, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

TO MAKE THE COATING:

Mix the sugar and cinnamon in a bowl, ensuring there is plenty of room in the bowl to roll the dough in the sugar. Using a ¾-ounce (1½-tablespoon) ice cream scoop, portion the dough into 12 mounds and roll into balls. Coat each ball completely in the cinnamon sugar.

Evenly space the balls on a prepared sheet pan. Bake the cookies for 8 minutes. Rotate the pan and bake until the tops are barely set and the edges are lightly golden, another 2 to 4 minutes. Let the cookies cool on the baking sheet for 1 to 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 3 days. They are best when baked the day the dough is made.








INFUSED SUGARS





    Infusing sugars with flavors is an easy way to add unexpected accents to cookies. I especially like to play around with them with snickerdoodles, rugelach, and kolachkes. Here’s the quick and dirty guide to making them. I use a food processor, but a clean spice grinder works, too. Sift all sugars before using to get rid of clumps and chunks. (The sugars are pictured here).


• COCOA NIB SUGAR: Grind 1 tablespoon cocoa nibs with 1 cup granulated sugar.

• LAVENDER SUGAR: Grind 1 tablespoon dried lavender flowers with 1 cup granulated sugar.

• CITRUS SUGAR: Zest 1 orange, 1 lemon, 1 grapefruit, and 1 lime. Rub the zest into 1 cup granulated sugar. Let dry out overnight, uncovered, and then grind.

• ROSE SUGAR: Rub 1 tablespoon rose water into 1 cup granulated sugar. To make the rose sugar pink, add a handful of organic (unsprayed) rose petals to the sugar as it is drying and then grind.

• VANILLA SUGAR: Scrape the seeds out of a vanilla pod and rub them into 1 cup granulated sugar. Let the pod dry out overnight. The next day, grind the seeds, pod, and sugar together. Sift before using.
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Oatmeal Scotchies








OATMEAL SCOTCHIES

 

makes approximately 42 cookies



THERE IS ONE COOKIE that I cannot make: oatmeal raisin. When I was in culinary school, I spent a week trying to produce the perfect oatmeal raisin cookie. I was on a quest to make it flat and crisp, but it never worked out. The raisins always dried out or the cookies turned flabby. I finally set this cookie aside and moved on.

Yet two sources of inspiration drove me to revisit the oatmeal-cookie category. Three Sisters Garden in Kankakee, Illinois, sells unhulled oats that look like barley malt and I wanted to highlight these special oats in a cookie. Then along came my second source of inspiration. Luke LeFiles, a Carolina boy, managed the bar at Hot Chocolate for years. He constantly put in requests for oatmeal scotchies, the butterscotch-filled chewy cookies he remembered from home. One day I realized that swapping out raisins in exchange for butterscotch would solve my flabby oatmeal cookie problem: The butterscotch complemented the oats, and the batter baked like an oatmeal lace cookie.

Whether you have unhulled oats from a farm or old-fashioned oats from the grocery store, toasting oats before baking them draws out the flavor. I take a small amount of the toasted oats and grind them in a spice grinder to enhance the cookie’s delicate texture. For a variation of this recipe, use shards of Toffee in place of butterscotch chips.


1 cup plus 2 tablespoons old-fashioned oats

1 cup (8 ounces) unsalted butter, at room temperature

½ cup cane sugar

½ cup firmly packed light brown sugar

½ cup firmly packed dark brown sugar

1 extra-large egg, at room temperature

1 teaspoon pure vanilla extract

½ cup cake flour

½ cup unbleached all-purpose flour

1½ teaspoons baking soda

1 teaspoon kosher salt

1 teaspoon sea salt flakes

1 cup (6 ounces) butterscotch chips



Heat the oven to 350°F and line a couple of half sheet (13 by 18-inch) pans with parchment paper.

Spread the oats across a third half sheet pan and toast lightly until the oats smell like cooked oatmeal, approximately 5 minutes. (Keep the oven on for the cookies.) Let cool. In a spice grinder, grind 2 tablespoons of the oats into a fine powder.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugars and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the egg into a small cup or bowl and add the vanilla.

Place the powdered and whole oats, flours, baking soda, and salts in a bowl and whisk to combine. Add the butterscotch chips and stir until lightly coated in flour.

On medium speed, add the egg and vanilla to the butter mixture and mix until the batter resembles cottage cheese, approximately 5 seconds. With a rubber spatula, scrape the sides and bottom of the bowl to bring the batter together. Mix on medium speed for another 20 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the batter comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Portion the dough into 8 mounds using a ¾-ounce (1½-tablespoon) ice cream scoop and evenly distribute onto a prepared sheet pan. (The cookies will spread significantly as they bake.)

Bake for 8 minutes. Give the pan a sturdy tap against the counter or the oven to deflate the cookies. Rotate the pan and continue to bake until the edges are a deep golden brown, the centers have fallen, and the cookies are beginning to crisp and brown, another 4 to 6 minutes. (Do not underbake or the cookies won’t crisp up when they cool.) Let the cookies cool completely on the pan. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 3 days. The cookies are best when baked the day the dough is made.
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Brownie Krinkles








BROWNIE KRINKLES

 

makes approximately 42 cookies



MY MOM BAKED BROWNIE krinkles the day she invited my kindergarten teacher over for lunch. I must have been hovering around the kitchen, because I clearly remember biting into one of the cookies. It was as soft as a pillow and rich with chocolate, with a light layer of powdered-sugar sweetness that coated my tongue. I was hooked. This is the first memory I have of eating cookies. I still think of these cookies as special treats, and every so often I go off on a tangent and eat a dozen.

When making the batter, mix the chocolate into the oil and sugar while still warm. For best results, bake the cookies just until the edges are set and the tops no longer look raw. They dry out and lose their fudgy center if baked too long.


4 ounces unsweetened chocolate, chopped

4 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

1¾ cups unbleached all-purpose flour

¼ cup Dutch-processed cocoa powder

1½ teaspoons baking powder

1 teaspoon kosher salt

1 teaspoon sea salt flakes

½ cup canola or sunflower oil

1¾ cups cane sugar

FOR COATING

1 cup confectioners’ sugar, sifted



In a heatproof bowl set over (but not touching) barely simmering water in a pot (see “Using a Double Boiler”), melt the chocolate, stirring occasionally with a rubber spatula. Keep warm.

Crack the eggs into a bowl and add the vanilla.

In a bowl, whisk together the flour, cocoa, baking powder, and salts.

In the bowl of a stand mixer fitted with the paddle attachment, mix the oil and sugar on low speed for 1 minute. Add the melted chocolate and mix to combine, approximately 30 seconds.

Scrape the sides and bottom of the bowl with a rubber spatula. On medium speed, add the eggs and vanilla, one egg at a time, mixing briefly to incorporate before adding the next, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix until the dough comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Cover the bowl with plastic wrap and refrigerate until the dough is firm, at least 30 minutes or overnight.

Heat the oven to 350°F and line a couple of half sheet (13 by 18-inch) pans with parchment paper.

TO MAKE THE COATING:

Put the confectioners’ sugar in a bowl, ensuring there is plenty of room in the bowl to roll the dough in the sugar. Using a ¾-ounce (1½-tablespoon) ice cream scoop, portion the dough into 12 mounds and roll into balls. Coat the balls completely and generously with the confectioners’ sugar. (You will not use all of the sugar.) The dough should resemble snowballs.

Evenly space the balls on a prepared sheet pan. Add a generous pinch or two more confectioners’ sugar to the tops. Bake for 8 minutes. Rotate the pan and bake for another 3 to 4 minutes. The cookies will form crinkles and will be set in the middle. Let the cookies cool on the pan for 1 to 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 3 days. Dough can be refrigerated for up to 1 week.
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Classic Chocolate Chip Cookies








CLASSIC CHOCOLATE CHIP COOKIES

 

makes approximately 42 cookies



FOR MANY PEOPLE, CHOCOLATE chip is the touchstone for the perfect cookie. Almost everyone has an opinion on what makes a good one. It is a touchstone for me, too, but for a different reason.

In the late 1990s, when I took over as pastry chef at Marché, the general manager, Tom Powers, told me that a pastry chef’s talent could be measured by her chocolate chip cookie. I wanted my chocolate chip cookies to be the best that Tom had tasted. Together we discussed the criteria inherent in every great chocolate chip cookie. We both felt it was important to be able to taste not only the chocolate but also the vanilla, the brown sugar, and the salt. We liked cookies with a near-sugary, crisp crust and a soft interior. And they needed to taste like they had just come out of the oven, even if they had been baked hours earlier. Whenever I start tinkering with a chocolate chip recipe, the memory of these discussions reminds me to think through the fundamentals. Too much baking powder? Not enough salt?

My recipe has evolved to accommodate new sugars, salts, and chocolates on the market. And although chocolate is important, the cookie should taste great even without it. Sometimes I bake a batch without the chocolate because I want brown sugar cookies. To ensure they achieve a sugary crust, I bake them directly on baking sheets lightly coated with nonstick vegetable oil cooking spray. (Parchment paper inhibits these cookies from getting a crisp edge.) And, I dip the tops of the cookie dough lightly in the large sea salt flakes from Cyprus to give the cookies a dramatic salty crunch. Go salt crazy like me. Or not. Your choice.


1 cup (8 ounces) unsalted butter, at room temperature

1 cup cane sugar

1 cup firmly packed light muscovado sugar or dark brown sugar

2 extra-large eggs, at room temperature

2 teaspoons pure vanilla extract

2½ cups unbleached all-purpose flour

1 teaspoon kosher salt

1 teaspoon sea salt flakes

½ teaspoon baking powder

½ teaspoon baking soda

2 cups (8 ounces) chocolate discs (53% to 64% cacao)

Sea salt, preferably the Cyprus variety, for garnish (optional)



In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugars and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour, kosher salt, sea salt flakes, baking powder, and baking soda.

On medium speed, add the eggs and vanilla to the butter mixture, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

With the plastic bench scraper, fold the chocolate into the dough until evenly distributed. Transfer the dough to a sheet of plastic wrap and wrap tightly. Refrigerate overnight.

Heat the oven to 350°F. Lightly coat a couple of half sheet (13 by 18-inch) pans with nonstick cooking spray.

Using a ¾-ounce (1½-tablespoon) ice cream scoop, portion the dough into 12 mounds. Be mindful that the chocolate pieces are evenly distributed among the mounds. Evenly space the mounds on a prepared sheet pan. Bake for 8 minutes. Rotate the pan and bake until the edges begin to caramelize and the tops set, approximately 4 more minutes. Let the cookies cool on the pan for 1 to 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 3 days. Dough can be refrigerated for up to 1 week.








CHOOSING CHOCOLATE FOR
CHOCOLATE CHIP COOKIES





Chocolate chip cookies are perfectly designed for showing off different kinds of chocolate. My favorite chocolate happens to be the dark milks—chocolates that are too dark to be milk chocolate but too creamy to be dark chocolate. (See chocolate descriptions.) You can buy dark milk chocolate in bars or discs. The discs bake up elegantly in the cookies, giving the dough a layering effect, but the bars are also excellent if broken neatly into chunks with your hands. If using broken-up chocolate bars, it is far easier to cut the cookie dough into squares than it is to try to mash the cookie dough and its rectangular pieces of chocolate into a round ice cream scoop. If you are using chocolate bars, follow the method for shaping and cutting the cookie dough used in the Smoky Bacon Candy Bar Cookies. You will make approximately 40 cookies using this method.
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Smoky Bacon Candy Bar Cookies








SMOKY BACON CANDY BAR COOKIES

 

makes 40 cookies



THESE COOKIES ARE FOR the people who believe that everything is better with bacon. If you fall into this camp, I don’t have to convince you to try this sweet, smoky, savory cookie that celebrates the natural trifecta of bacon, chocolate, and brown sugar. It will probably be the first recipe you make from this book. And if you aren’t already a believer, bake these cookies and see if they convince you that this sweet-savory combo is a new classic.

These cookies require strategic shopping. Ask your butcher for slab bacon—the kind that hasn’t been sliced—and buy the smokiest variety they carry. (Nueske’s is a reliable option.) Look for bacon with a high ratio of fat to meat, because the rendered fat will be creamed with butter in the batter. Next, pick out a bacon-chocolate candy bar. Many new-wave chocolate producers, like Vosges, make decadent bars combining bacon with chocolate. I prefer milk chocolate bars, but dark chocolate bars will work, too. To echo the flavor of bacon in the cookie dough, I mix in smoked sea salt, though it is optional.


6 ounces slab bacon, cut into ¼-inch cubes

¾ cup (6 ounces) unsalted butter, at room temperature, plus more as needed

1 cup cane sugar

1 cup firmly packed light muscovado sugar or dark brown sugar

2 extra-large eggs, at room temperature

2 teaspoons pure vanilla extract

2½ cups unbleached all-purpose flour

½ teaspoon kosher salt

½ teaspoon smoked sea salt flakes (optional)

½ teaspoon baking powder

½ teaspoon baking soda

1 cup (4 ounces) chocolate discs or chunks (53% to 64% cacao)

3 ounces bacon-chocolate candy bar (approximately 1 bar), broken into pieces with your hands



In a saucepan over low heat, cook the bacon until the meat is caramelized and most of the fat is rendered, approximately 15 minutes. Strain the bacon and all the fat from the pan through a fine-mesh strainer, reserving the fat and bacon separately. Refrigerate the fat until solidified. It is ready when it turns solid like shortening.

Weigh the bacon fat. You need 2 ounces for this recipe. If the fat is less than 2 ounces, add enough unsalted butter to make up the difference.

In the bowl of a stand mixer fitted with the paddle attachment, mix the bacon fat and the ¾ cup (6 ounces) butter briefly on medium speed for 10 to 20 seconds to combine. (If the bacon fat is very cold, this will take longer.) Add the sugars and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour, salts, baking powder, and baking soda.

On medium speed, add the eggs and vanilla, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand and fold in the bacon, chocolate, and candy bar pieces.

Spray an 8-inch square baking pan (or other small baking pan) with nonstick cooking spray and line with plastic wrap, leaving a 4-inch overhang on all sides. Transfer the dough to the pan and pat down into the pan to make it even. Cover the dough with the overhanging plastic wrap. Refrigerate overnight.

Heat the oven to 350°F and lightly coat a couple of half sheet (13 by 18-inch) pans with cooking spray.

Remove the set dough from the pan and place on a cutting board. Cut the dough into 1½-inch strips. Then cut each strip into ½-inch pieces of dough (the pieces will not be perfect, and that is okay).

Evenly space 12 pieces of dough on a prepared sheet pan. Bake for 8 minutes. Rotate the pan and bake until the shape of the pieces has relaxed and the tops look set, approximately 5 to 7 minutes more. Let the cookies cool on the pan for 1 to 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 3 days. Dough can be refrigerated for up to 1 week.
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Ginger Sorghum Cookies








GINGER SORGHUM COOKIES

 

makes approximately 31 cookies



THE WEEKLY NEWSPAPER Chicago Reader runs a series in which local chefs pick an ingredient and challenge another chef to make something with it. In 2011, when it was my turn, I got sorghum, which was a lucky break. (I was dreading mayonnaise or goat cheese.) For the challenge, my friend Rodrick Markus of Rare Tea Cellar set me up with vanilla sorghum syrup aged in a bourbon barrel. Extracted from sorghum cane, sorghum syrup tastes lighter than molasses, with a more rounded sweetness. I was sold. After I completed the Reader’s challenge (by making a carrot sorghum cake with a cheesecake layer), I added the ingredient to my pantry. I now use it frequently in place of molasses.

These cookies are all about the contrast between the mellow sweetness of sorghum, the fresh pop of grated ginger, and the earthy qualities of ground ginger and black pepper. The complexity of the spices allows them to pair well with Belgian-style ales—a fact not lost on Rochefort, a Belgian Trappist brewery that offers ginger cookies with beer tastings.


¾ cup (6 ounces) unsalted butter, at room temperature

1¼ cups firmly packed dark muscovado sugar or dark brown sugar

1 extra-large egg, at room temperature

1 teaspoon pure vanilla extract

¼ cup sorghum

2⅓ cups unbleached all-purpose flour

2 teaspoons baking soda

½ teaspoon kosher salt

½ teaspoon sea salt flakes

1½ teaspoons grated fresh ginger

2 teaspoons ground ginger

1 teaspoon ground cinnamon

⅛ teaspoon ground clove

⅛ teaspoon ground nutmeg

⅛ teaspoon freshly ground black pepper

FOR COATING

½ cup cane sugar

2 teaspoons ground cinnamon



In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the muscovado sugar and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

On medium speed, add the egg, vanilla, and sorghum to the butter mixture and mix briefly to combine. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

In a bowl, whisk together the flour, baking soda, salts, fresh and ground ginger, cinnamon, clove, nutmeg, and pepper.

Add the dry ingredients all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Transfer the dough to a sheet of plastic wrap and wrap tightly. Refrigerate overnight.

Heat the oven to 350°F and line a couple of half sheet (13 by 18-inch) pans with parchment paper.

TO MAKE THE COATING:

Mix the cane sugar and cinnamon for coating the cookies in a bowl, ensuring there is plenty of room in the bowl to roll the dough in the sugar. Using a ¾-ounce (1½-tablespoon) ice cream scoop, portion the dough into 12 mounds and roll into balls. Coat each ball completely with the cinnamon sugar.

Evenly space the balls on a prepared sheet pan. Bake the cookies for 8 minutes. Rotate the pan and bake until the edges are lightly golden and the tops are crinkled and set, another 4 to 6 minutes. Let the cookies cool on the sheet pan for 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 3 days. Dough can be refrigerated for up to 1 week.
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Peanut Butter Peanut Brittle Cookies








PEANUT BUTTER PEANUT BRITTLE COOKIES

 

makes approximately 34 cookies



I GO THROUGH PHASES when I keep a hunk of this cookie dough in my refrigerator at home. There is something comforting in knowing that peanut butter cookies are within reach, especially during strawberry season. Few things are better than eating freshly spun strawberry ice cream with warm peanut butter cookies. My cookies are a little flatter and crisper than most. The surface gets these great crinkles, so you don’t need to press the tines of a fork to make crosshatch marks. Skippy is my usual choice for creamy, sweet-salty peanut butter. If experimenting with natural peanut butter, be sure to mix the jar well before using.


½ cup (4 ounces) unsalted butter, at room temperature

¾ cup cane sugar

½ cup firmly packed light muscovado sugar or light brown sugar

1 cup creamy peanut butter

1 extra-large egg, at room temperature

1 tablespoon whole milk

1 teaspoon pure vanilla extract

¾ cup unbleached all-purpose flour

½ teaspoon kosher salt

½ teaspoon sea salt flakes

½ teaspoon baking powder

¼ teaspoon baking soda

FOR COATING

1 cup cane sugar

Shards of Peanut Brittle, for garnish (optional)



In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugars and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Add the peanut butter and mix on medium speed to combine thoroughly, approximately 1 minute.

Crack the egg into a small cup or bowl and add the milk and vanilla.

In a bowl, whisk together the flour, salts, baking powder, and baking soda.

On medium speed, gradually add the egg, milk, and vanilla to the butter mixture. Mix for 5 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Scrape the sides and bottom of the bowl to bring the batter together. Mix for another 10 seconds on medium speed. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Transfer the dough to a sheet of plastic wrap and wrap tightly. Refrigerate overnight.

Heat the oven to 350°F and line a couple of half sheet (13 by 18-inch) pans with parchment paper.

TO MAKE THE COATING:

Put the sugar for coating the cookies in a bowl, ensuring there is plenty of room to roll the dough in the sugar. Using a ¾-ounce (1½-tablespoon) ice cream scoop, portion the dough into 12 mounds and roll into balls. Gently coat each ball completely with the sugar. Evenly space the balls on a prepared sheet pan. Press a couple of peanut brittle shards into the top of the rounds.

Bake the cookies for 8 minutes. Rotate the pan and bake until the tops are barely set and the edges are lightly golden, 4 to 5 minutes. They will firm up as they cool, but they still will be chewy. For crispy cookies, bake for 7 to 9 minutes more after rotating the pan. Let the cookies cool completely on the pan. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 3 days. Dough can be refrigerated for up to 1 week.
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Lemon Goat-Butter Tea Cakes








LEMON GOAT-BUTTER TEA CAKES

 

makes approximately 32 cookies



MOST PEOPLE EITHER LOVE goat cheese or hate it. I hate it, but I love goat butter. It has a mild, sour flavor that adds unexpected depth to baked goods—and it tastes nothing like goat cheese. The kitchen was already stocked with goat butter for our goat butter brioche when I started thinking about what else we could do with this delicate ingredient. Flavored with lemon zest and orange blossom water, this lovely cookie is perfect with afternoon tea—but it is not at all a girly cookie. Its complex flavors also make it a favorite of my husband, Dan Tompkins. These cookies bake very quickly, so keep an eye on them. They are best when still soft in the center, and they dry out when baked too long.


½ cup (4 ounces) unsalted goat butter, at room temperature

1 cup minus 1 tablespoon cane sugar

Zest of 1 lemon (approximately 1 tablespoon)

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

¼ teaspoon orange blossom water (optional)

1¾ cups unbleached all-purpose flour

1½ teaspoons baking powder

½ teaspoon kosher salt

½ teaspoon sea salt flakes

FOR COATING

1 cup confectioners’ sugar, sifted

2 tablespoons coarse cornmeal



In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 seconds. Add the cane sugar and lemon zest and beat until the butter mixture is aerated and very white, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a small cup or bowl and add the vanilla and orange blossom water.

In a bowl, whisk together the flour, baking powder, and salts.

On medium speed, add the eggs, vanilla, and orange blossom water to the butter mixture, one egg at a time, mixing briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Transfer the dough to a piece of plastic wrap and wrap tightly. Refrigerate overnight.

Heat the oven to 350°F and line a couple of half sheet (13 by 18-inch) pans with parchment paper.

TO MAKE THE COATING:

Whisk together the confectioners’ sugar and cornmeal in a bowl, ensuring there is plenty of room in the bowl to roll the dough in the sugar.

Portion the dough into 12 mounds using a ¾-ounce (1½-tablespoon) ice cream scoop. Coat the mounds completely and generously with the confectioners’ sugar mixture. (You will not use all of the sugar.) The dough should resemble snowballs.

Evenly space the mounds on the prepared baking sheet. Add a generous pinch or two more confectioners’ sugar to the tops. Bake for 8 minutes. Rotate the pan and bake for another 3 to 4 minutes.

The cookies will crinkle and set on top, but they will not brown. Let the cookies cool on the pan for 1 to 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool. Repeat with the remaining dough.

These cookies have a short shelf life. Store them in an airtight container for up to 2 days. Unbaked dough can be refrigerated for up to 1 week.








KITCHEN SINK COOKIES

 

makes approximately 42 cookies



WHEN YOUR PANTRY CONTAINS the bottom of a bag of pretzels, a single serving of cereal, a handful of raisins, and an open bag of nuts, this recipe will help clean house. The best kitchen sink cookies are full of texture. To contrast chewy raisins and rich chocolate chunks, I always add a crunchy cereal. (I prefer Cracklin’ Oat Bran.) I also freeze a sheet of peanut butter and fold it into the batter so that each cookie has an elegant ribbon of peanut flavor running through it. It takes extra time to create this effect, but the result makes it unquestionably worthwhile. Some bites are full of peanut richness while others are crunchy with pepitas and pretzels. Eat these cookies within a day or two of baking them; after that they lose their crunch.


PEANUT BUTTER RIBBON

1 cup creamy, peanut butter

1 cup confectioners’ sugar, sifted

1 teaspoon pure vanilla extract

½ teaspoon kosher salt

DOUGH

¾ cup (6 ounces) unsalted butter, at room temperature

1 cup cane sugar

½ cup firmly packed light brown sugar

1 extra-large egg, at room temperature

1 teaspoon pure vanilla extract

1½ cups unbleached all-purpose flour

1 tablespoon Dutch-processed cocoa powder

1 teaspoon baking powder

½ teaspoon baking soda

½ teaspoon kosher salt

½ teaspoon sea salt flakes

¼ teaspoon ground cinnamon

1 heaping cup (5 ounces) chocolate chunks or chips (preferably 64% cacao)

½ cup raisins

½ cup pepitas, toasted

1 heaping cup crunchy cereal (such as Cracklin’ Oat Bran)

½ heaping cup sourdough pretzel nubs



TO MAKE THE PEANUT BUTTER RIBBON:

Invert a half sheet (13 by 18-inch) pan and spray with nonstick cooking spray. Cover with parchment paper and spray again.

In the bowl of a stand mixer fitted with the paddle attachment, cream the peanut butter, confectioners’ sugar, vanilla, and salt on medium speed until soft and easy to spread, approximately 3 minutes. Using an offset spatula, spread the peanut butter across the parchment paper in a thin layer. Put a piece of parchment paper on top. Clean the offset spatula and use it to smooth the paper to create an even layer of peanut butter.

Place in the freezer for 1½ hours, or until the peanut butter has the consistency of soft rubber. Keep frozen until ready to mix into the dough.

Heat the oven to 350°F and line a couple of half sheet (13 by 18-inch) pans with parchment paper.

TO MAKE THE DOUGH:

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugars and beat until the butter mixture is aerated and pale in color, approximately 4 minutes.

Crack the egg into a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour, cocoa, baking powder, baking soda, salts, and cinnamon. Stir in the chocolate chunks, raisins, and pepitas.

On medium speed, add the egg and vanilla to the butter mixture and mix until the batter resembles cottage cheese, approximately 5 seconds. With a rubber spatula, scrape the sides and bottom of the bowl to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the batter comes together but still looks shaggy, approximately 30 seconds. Add the cereal and pretzels and mix just until the ingredients are incorporated and the pretzel and cereal pieces break into smaller pieces, approximately 30 seconds more. Do not overmix.

Remove the bowl from the stand mixer. Remove the top layer of parchment paper from the frozen peanut butter. Using your hands or an offset spatula, peel off pieces of peanut butter and place in the bowl. With a plastic bench scraper, fold the peanut butter into the dough briefly by hand until just integrated but not completely blended into the dough. (Work quickly so the peanut butter stays chilled.)

Portion the dough into 12 mounds using a ¾-ounce (1½-tablespoon) ice cream scoop and evenly distribute on a prepared sheet pan.

Bake for 8 minutes. Rotate and tap the pan to flatten the cookies. Continue to bake until the edges are set and the centers have fallen and are beginning to crisp and brown, approximately 4 minutes more. Let the cookies cool on the pan for 1 to 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 2 days. Dough can be refrigerated for up to 1 week, but is better when baked the day it is made.
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Jill’s Spiced Double-Chocolate Cookies








JILL’S SPICED DOUBLE-CHOCOLATE COOKIES

 

makes approximately 26 caramelized white chocolate cookies and 40 rocky road cookies



A COUPLE OF YEARS ago, I bought a vintage cookie cart with the idea that there would always be a plate on it reserved for a cookie developed by one of my employees. Jill Maddock rose to the challenge with a chocolate dough spiced with clove and cayenne, which she then divided in half to make two cookies. The first cookie had a ribbon of white chocolate folded into the dough. The second was a rocky road–inspired cookie, which utilized the marshmallow trimmings we accumulate from our hot-chocolate production.

Here, I borrow her idea but swap out the white chocolate in favor of caramelized white chocolate for a richer effect. For the rocky part of the rocky road cookie, I make a simple brittle with gianduja and smoked almonds.

Instead of scooping the rocky road dough into mounds, I cut it into chunks. When the chunks bake, the chocolate and marshmallow ooze out the sides, giving the cookies a funky look. Plan to make these cookies over the course of a few days.


BASE DOUGH

1 cup plus 2 tablespoons (9 ounces) unsalted butter, at room temperature

1 cup firmly packed dark muscovado sugar or dark brown sugar

¾ cup cane sugar

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

2⅔ cups unbleached all-purpose flour

½ cup Dutch-processed cocoa powder

1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon kosher salt

1 teaspoon sea salt flakes

¼ teaspoon ground clove

⅛ teaspoon ground nutmeg

⅛ teaspoon ground cinnamon

⅛ teaspoon cayenne pepper

COOKIE #1: CARAMELIZED WHITE CHOCOLATE

10 ounces Valrhona Dulcey or Caramelized White Chocolate, melted

COOKIE #2: ROCKY ROAD (PICTURED)

12 ounces gianduja or milk chocolate–hazelnut bars, broken into pieces

2 cups (10 ounces) smoked almonds

1½ cups sliced Marshmallows or mini marshmallows



Before mixing the base dough with additional ingredients, let it to come to room temperature.

TO MAKE THE BASE DOUGH:

In a saucepan, melt 5 ounces (½ cup plus 2 tablespoons) of the butter over medium-low heat and cook until the milk solids have fallen to the bottom of the pot and turned golden brown and fragrant like toasted nuts, 7 minutes or longer, depending on how cold the butter is to start. Pour the butter into a heatproof bowl and refrigerate, stirring occasionally, until the butter is solid like shortening at room temperature, approximately 30 minutes. You will be left with 4 ounces of brown butter.

In the bowl of a stand mixer fitted with the paddle attachment, mix the brown butter and the remaining 4 ounces (½ cup) butter briefly on medium speed for 15 to 20 seconds to combine. Add the sugars and beat until the butter mixture is aerated and pale in color, approximately 4 minutes.

Crack the eggs into a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour, cocoa, baking powder, baking soda, salts, and spices.

On medium speed, add the eggs and vanilla to the butter mixture, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand. Divide the dough into two equal masses. Transfer each mass to a sheet of plastic wrap and wrap tightly. Refrigerate until thoroughly chilled, at least 2 hours or overnight.

TO MAKE COOKIE #1: CARAMELIZED WHITE CHOCOLATE

Invert a half sheet (13 by 18-inch) pan and spray it with nonstick cooking spray. Line the top with parchment paper. With an offset spatula, spread the melted caramelized white chocolate evenly across the parchment. Place the baking sheet in the freezer until frozen completely, approximately 30 minutes.

While the chocolate freezes, take one of the base dough halves and put it in a large bowl to let it to come to room temperature.

Heat the oven to 350°F and line a couple of half sheet pans (13 by 18-inch) with parchment paper.

Using a plastic bench scraper, fold the sheet of white chocolate into the dough until it is “ribboned” throughout. The chocolate will break up into shards.

Using a ¾-ounce (1½-tablespoon) ice cream scoop, portion the dough into 12 mounds. Evenly space the mounds on a prepared sheet pan. Bake for approximately 8 minutes. Rotate the pan and bake another 3 to 5 minutes. This cookie is best when chewy, so avoid overbaking. Let the cookies cool on the pan for 1 to 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for 3 days. Dough can be refrigerated for up to 1 week.

TO MAKE COOKIE #2: ROCKY ROAD

Spray an 8-inch square baking pan (or other small baking pan) with cooking spray and line it with plastic wrap, leaving a 4-inch overhang on all sides.

In a heatproof bowl set over (but not touching) barely simmering water in a pot, melt the gianduja, stirring occasionally with a rubber spatula. Remove the bowl from the pot and fold the almonds into the chocolate. Pour the gianduja and almonds into the prepared baking pan and cover with the overhanging plastic wrap. Refrigerate until firm and set, like a brittle, approximately 30 minutes.

If using freshly made marshmallows, put the marshmallows in the freezer until firm, approximately 30 minutes. (This makes it easier to mix the marshmallows into the dough. Store-bought mini marshmallows do not need to be frozen.) Meanwhile, take the remaining half of base dough out of the refrigerator and put it in a large bowl to let it come to room temperature.

Invert the gianduja brittle onto a cutting board and slice into cubes approximately the size of dimes. Put the cubes and the frozen marshmallows into a large bowl. Add the base dough and, with a plastic bench scraper, mix the gianduja brittle and marshmallows into the dough.

Spray an 8-inch square baking pan (or other small baking pan) with cooking spray and line it with plastic wrap, leaving a 4-inch overhang on all sides.

Transfer the dough to the prepared pan and pat down to flatten into the pan. Fold the overhanging plastic wrap over the dough and refrigerate until set, 1 hour or overnight.

Heat the oven to 350°F and coat a couple of half sheet (13 by 18-inch) pans with cooking spray.

Remove the set dough from the pan and place on a cutting board. Cut the dough into 1½-inch strips. Then cut each strip into ½-inch pieces of dough (the pieces will not be perfect, and that is okay).

Evenly space 12 pieces of dough on a prepared sheet pan. Bake for approximately 8 minutes. Rotate the pan and bake until the shape of the pieces has relaxed and the tops look set, approximately 5 to 7 minutes more. Let the cookies cool completely on the sheet pan. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for 3 days. Dough can be refrigerated for up to 1 week.
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chapter two








SHORTBREAD






SHORTBREAD #1: CUT THE BUTTER

CORN NUT CORNMEAL SHORTBREAD

GOAT BUTTER SHORTBREAD

PISTACHIO SHORTBREAD WITH CRANBERRY PRESERVES

LEOPARD PRINT: VANILLA BEAN AND CHOCOLATE SHORTBREAD WITH HOT FUDGE

SHORTBREAD #2: CREAM THE BUTTER

FORGOTTEN-NUT SHORTBREAD

CITRUS AND BROWN BUTTER SHORTBREAD

SMOKED CHOCOLATE SABLÉS




I love shortbread. The simple combination of butter, sugar, and flour is phenomenal alone. But what I really love to do is blend ingredients into the dough and build new flavor combinations. Although I have incorporated everything from Corn Nuts to Folger’s Crystals into shortbread, I have yet to run out of shortbread combinations.

    This chapter contains two styles of shortbread—what I call #1 and #2. In both, the butter “shorts” the dough, interfering with its ability to form strands of gluten. This makes buttery, crumbly, flat cookies. The minimal leavening that occurs comes from the butter melting as the dough bakes, creating air pockets. For Shortbread #1, I cut cold butter into sugar and flour and then roll the dough out into a smooth sheet right after mixing it. These cookies have a classic buttery quality to them. I love their simplicity, but I also like to use them as the base of layered cookies, such as the Leopard Print or the Pistachio Shortbread with Cranberry Preserves. Master this technique and you will have a tool to use to create your own cookies based on the Shortbread #1 formula.

    For Shortbread #2, I cream butter and confectioners’ sugar together and then mix in egg yolk before adding the flour. The texture of these cookies is silkier than Shortbread #1, with a melt-in-your-mouth consistency that comes from the confectioners’ sugar. Because it is much softer than the first type of shortbread, I refrigerate the dough before rolling it out. I use the Shortbread #2 method to make many of the sandwich cookies in chapter 3. And, like Shortbread #1, you can use Shortbread #2 as a base for your own cookie inventions.

The last cookie in this chapter is neither a Shortbread #1 nor a #2 but rather a sablé, a French “short” cookie with a signature sandy texture. It stands apart from the others in its method and shaping process, but it has a similar melt-in-your-mouth consistency.

For every cause, there is an effect. Mixing, rolling, and baking shortbread correctly while being mindful of the temperature of the ingredients and of the kitchen itself will make the difference between a successful day of baking and a frustrating one. Shortbread does not like being rushed. If your kitchen is too hot, your dough too sticky, or your oven temperature off by 25°F, making shortbread can quickly become a headache. Trust me: I have probably made every shortbread mistake possible, and I want to help you avoid making the same ones.




[image: ]




SHORTBREAD TECHNIQUES





Below, I have detailed the stages of making shortbread. Refer to this guide when making the recipes in this chapter and chapter 3.

CUBING BUTTER

When making shortbread that requires chilling butter, cutting the butter into even pieces before chilling ensures consistent results. First cut a stick of cold butter in half lengthwise. Give the stick a quarter flip and cut in half lengthwise again. Then cut the stick crosswise 8 times to form even cubes.

REFRIGERATING DOUGH

Chilling the dough gives it time to relax, making it easier to shape and cut. This is especially helpful for Shortbread #2. Refrigerating the dough overnight makes it much easier to roll out than refrigerating it for a couple of hours.

ROLLING OUT DOUGH

In the years that I’ve baked professionally, I have never had the luxury of using a pastry sheeter, a machine that rolls dough into an even, smooth sheet, which is helpful when rolling out shortbread and tart doughs, or laminated doughs like croissants. So I came up with my own way of rolling out dough that gives me consistent results without a sheeter.

The key is parchment paper. I put the dough on a lightly floured sheet of parchment paper the same size as a half sheet (13 by 18-inch) pan. Before rolling the dough out, I pat it into a rectangle. It is far easier to roll dough into a rectangle if you start with a rectangle. Using the size of the parchment paper as a guide, I roll the dough using a rolling pin, stopping to straighten the sides with the bench scraper or patch together holes if any form. To smooth out smaller areas, such as a corner that’s becoming too thick, I switch from the rolling pin to the pastry roller. A pastry roller is especially helpful for preparing layered cookies such as the Leopard Print because it is designed to smooth out tight corners and small areas, and it helps press together layers that are stacked inside a pan.

To keep the dough from sticking to the parchment paper, I lightly dust the top of the dough with flour, place another sheet of parchment paper on top, and, sandwiching the dough between both sheets of parchment, flip the packet over. I peel off the top layer of parchment and continue to roll out the dough. I repeat this sandwiching and flipping process a couple of times as I work. You can use the same parchment paper for lining the half-sheet pans.

If you work patiently, straightening the sides as you go and dusting with flour when needed, it is easy to roll out perfect rectangles of dough every time. If you want to add dimension to the surface, use a textured rolling pin during the final stages of rolling out the dough, as I did with the Goat Butter Shortbread (pictured here).

DOCKING THE DOUGH

Once I have rolled the shortbread dough into one nice sheet, I roll a dough docker over the surface. By “docking” the dough—piercing it with small holes—I create vents in the dough that let steam escape as the shortbread bakes. This prevents the shortbread from doming or puffing as it bakes. If you don’t have a dough docker, pierce the surface evenly with a fork.

CHILLING SHEETS OF SHORTBREAD

After I have rolled out and docked the shortbread dough, I once again sandwich the dough between two pieces of parchment paper, transfer the packet to a half sheet pan, and refrigerate it until firm. At Hot Chocolate, I stack multiple sheets of shortbread dough on top of each other on a single sheet pan and put the pan in the walk-in refrigerator. As long as the layers are dusted with flour, they will not stick to the parchment paper. For tips on chilling dough when sheet pans don’t fit in the refrigerator, see this page.

TEMPERATURE OF THE DOUGH

If the shortbread dough maintains a cool—but not ice cold—temperature while rolling and cutting, it will be compliant. The dough is best when it is the temperature of cool marble. I refrigerate the dough in between steps, and I work quickly while cutting the dough to prevent it from becoming too warm.

If the dough becomes very sticky, it may be too warm. Transfer the partially rolled dough to the refrigerator for 10 to 15 minutes. Similarly, if the dough starts to stick to the cookie cutters or your knife when you are portioning it, refrigerate it until the dough is cold to the touch. If the dough is too cold, it can crack. Leave it at room temperature for 10 minutes.

CUTTING OUT SHAPES

I like rectangular shortbread cookies, and my favorite cutter is a vintage rectangle cookie cutter with scalloped edges that runs approximately 1¾ inches by 2½ inches. You can use any favorite cookie cutter shape for any of the recipes in this chapter, but be aware that the yields may change.

I also like cutting out cookies with no cutter at all. The beauty of this method is that you can make as much use of the cookie dough as possible without having to reroll it. To cut out rectangles for cookies in this chapter or for sandwich cookies in chapter 3, follow these steps:


1. Trim the dough to a 10 by 12½-inch rectangle.

2. Make 2-inch notches on the shorter side and 2½-inch notches on the longer side to create a grid.

3. Using a chef’s knife, cut along the grid to cut out rectangular cookies.



A less fussy way to go about cutting cookies is to slice the dough lengthwise into four even strips and then cut it crosswise into eight even strips. I love the slightly irregular rectangles this method creates, but I don’t recommend it for the sandwich cookies in chapter 3 because it makes pairing up cookies difficult.

DOUGH TRIMMINGS

There are several possible outcomes for the scraps of dough left from cutting out cookies. You can refrigerate and reroll the remaining dough, which is what I do. Or you can pat it into a log and refrigerate it to slice later for fast and easy shortbread. Or save up trimmings. When you have enough, grab all the animal-shaped cookie cutters you have and make a bunch of animal crackers. (I like to dress them up with bits of brittle or toffee saved from other recipes.) The world is your oyster.

BAKING SHORTBREAD

Butter-rich cookies—especially Shortbread #1—are sensitive to oven temperature. If the butter looks like it is breaking out of the shortbread dough as it bakes, causing the edges to turn rough, the oven may be running too hot. Lower the temperature by 25°F before baking the remaining cookies. (See “Know Your Oven” for more about oven temperatures.)




[image: ]

Shortbread #1: Cut the Butter






SHORTBREAD #1: CUT THE BUTTER

 

makes 28 cookies



THIS RECIPE REPRESENTS THE “cut the butter” method of making shortbread. It forms the foundation for the following four shortbread cookies. You can use it as a base for shortbread creativity, as I do, or make it as is for a lovely classic rendition of this buttery cookie.

To cut out the cookies, you will need a rectangular cutter approximately 1¾ by 2½ inches.


1 cup (8 ounces) cold, unsalted butter, cubed

½ cup granulated sugar

2 cups unbleached all-purpose flour

2 teaspoons kosher salt



Put the butter and sugar into the bowl of a stand mixer and refrigerate until the butter is firm, approximately 30 minutes.

In a bowl, whisk together the flour and salt.

Remove the bowl from the refrigerator. Fit the mixer with the paddle attachment. Add the flour mixture to the butter and sugar and mix on low speed until the dough starts to resemble a coarse meal, approximately 5 minutes. Increase the speed to medium and mix until the dough just starts to clump around the paddle or to the sides of the bowl, 2 to 3 minutes more. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Place the dough on a work surface lightly dusted with flour. Roll the dough back and forth into a cylinder. Using your fingers, pat the dough into a rectangle. Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put the dough on top.

Using a rolling pin, begin rolling out the dough. If any cracks form in the dough, stop to push them together. To keep the dough from sticking to the parchment paper, dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Roll the dough into a 10 by 12- or 14-inch rectangle approximately ¼ inch thick. If the surface is uneven, roll a pastry roller across the surface to even it out.

Ease the dough and parchment paper onto a half sheet pan. Cover with another piece of parchment paper and refrigerate until firm, at least 20 minutes.

Line a couple of half sheet pans with parchment paper. Heat the oven to 350°F.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork.

Using a 1¾ by 2½-inch (or comparable) cookie cutter, cut out the shortbread. Reroll the trimmings, chill, and cut out the dough. If you don’t have a cookie cutter, you can cut out the rectangles with a knife using the instructions on this page.

Evenly space 12 to 16 shortbreads on the prepared pan. Place the pan in the oven, lower the temperature to 325°F, and bake for 10 minutes. Rotate the pan and bake until the cookies feel firm to the touch and are lightly golden brown, 6 to 8 minutes more. Let the cookies cool entirely on the sheet pan. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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Corn Nut Cornmeal Shortbread








CORN NUT CORNMEAL SHORTBREAD

 

makes 28 cookies



DURING THE END OF summer when corn reaches its peak sweetness level, we make pint after pint of sweet corn ice cream. I wanted to create an alternative to caramel corn—my usual accompaniment for the ice cream—so I turned to Corn Nuts. Grinding these giant Incan corn kernels into a powdery cornmeal and mixing them into shortbread dough gives cookies the perfect sweet-salty balance.

To cut out the cookies, you will need a rectangular cutter approximately 1¾ by 2½ inches.


1 cup (8 ounces) cold, unsalted butter, cubed

½ cup granulated sugar

1½ cups unbleached all-purpose flour

¼ cup cornmeal

1 teaspoon kosher salt

1 cup Corn Nuts or giant Incan corn kernels



Put the butter and sugar into the bowl of a stand mixer and refrigerate until the butter is firm, approximately 30 minutes.

In a bowl, whisk together the flour, cornmeal, and salt.

Put the Corn Nuts in a food processor. Add ¾ cup of the flour mixture and blend until a coarse meal forms and no large pieces of Corn Nut remain. Pulse in the remaining flour mixture.

Remove the bowl from the refrigerator. Fit the mixer with the paddle attachment. Add the corn kernel mixture to the butter and sugar and mix on low speed until the dough starts to resemble a coarse meal, approximately 5 minutes. Increase the speed to medium and mix until the dough just starts to clump around the paddle or to the sides of the bowl, 2 to 3 minutes more. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Place the dough on a surface lightly dusted with flour. Roll the dough back and forth into a cylinder. Using your fingers, pat the dough into a rectangle. Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put the dough on top.

Using a rolling pin, begin rolling out the dough. If any cracks form in the dough, stop to push them together. To keep the dough from sticking to the parchment paper, dust the top lightly with flour, cover with an additional piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Roll the dough into a 10 by 12- or 14-inch rectangle approximately ¼ inch thick. If the surface is uneven, roll a pastry roller across the surface to even it out.

Ease the dough and parchment paper onto a half sheet pan. Cover with another piece of parchment paper and refrigerate until firm, at least 20 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top layer of parchment paper. Run a dough docker across the surface of the dough or pierce numerous times with a fork.

Using a 1¾ by 2½-inch (or comparable) cookie cutter, cut out the shortbread. If you don’t have a comparable cookie cutter, you can cut out the rectangles with a knife using the instructions on this page. Reroll the dough trimmings, chill, and cut out more cookies.

Evenly space 12 to 16 shortbreads on the prepared pan. Place the pan in the oven, lower the temperature to 325°F, and bake for 10 minutes. Rotate the pan and bake until the cookies feel firm to the touch, 6 to 8 minutes more. Let the cookies cool entirely on the sheet pan. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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Goat Butter Shortbread








GOAT BUTTER SHORTBREAD

 

makes approximately 28 cookies



THERE IS SOMETHING PRISTINE about these cookies that makes me think of afternoon tea. Goat’s milk butter makes an entirely different kind of shortbread than cow’s milk butter. It is mildly tangy, with a wholesome quality that complements the whole wheat flour and wheat germ—like a new-age graham cracker. The dough takes slightly longer to mix than the other #1 shortbreads in this chapter, but it rolls out easily.

To cut out the cookies, you will need a rectangular cutter approximately 1¾ by 2½ inches.


1 cup (8 ounces) cold goat butter, cubed

½ cup granulated sugar

¼ cup toasted wheat germ

1¾ cups unbleached all-purpose flour

¼ cup whole wheat flour

½ teaspoon kosher salt

½ teaspoon sea salt flakes



Put the butter and sugar into the bowl of a stand mixer and refrigerate until the butter is firm, approximately 30 minutes.

Meanwhile, heat the oven to 350°F and spread the wheat germ onto a half sheet (13 by 18-inch) pan. Toast until slightly aromatic, approximately 3 minutes. Cool to room temperature.

In a bowl, whisk together the flours, salts, and toasted wheat germ.

Remove the bowl from the refrigerator. Fit the mixer with the paddle attachment. Add the flour mixture to the butter and sugar and mix on low speed until the dough starts to resemble a coarse meal, 6 to 8 minutes. Increase the speed to medium and mix until the dough just starts to clump around the paddle or to the sides of the bowl, 2 to 3 minutes more. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Place the dough on a surface lightly dusted with flour. Roll the dough back and forth into a cylinder. Using your fingers, pat the dough into a rectangle. Put a sheet of parchment paper the same dimensions as a half sheet pan on the work surface and dust lightly with flour. Put the dough on top.

Using a rolling pin, begin rolling out the dough. If any cracks form in the dough, stop to push them together. To keep the dough from sticking to the parchment paper, dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Roll the dough into a 10 by 12- or 14-inch rectangle approximately ¼ inch thick. If the surface is uneven, roll a pastry roller across the surface to even it out.

Ease the dough and parchment paper onto a half sheet pan. Cover with another piece of parchment paper and refrigerate until firm, at least 20 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork.

Using a 1¾ by 2½-inch (or comparable) cookie cutter, cut out the shortbread. Reroll the dough trimmings, chill, and cut out more cookies. If you don’t have a comparable cookie cutter, you can cut out the rectangles with a knife using the instructions on this page.

Evenly space 12 to 16 shortbreads on the prepared pan. Place the pan in the oven, lower the temperature to 325°F, and bake for 10 minutes. Rotate the pan and bake until the cookies feel firm to the touch and are slightly brown around the edges, 6 to 8 minutes more. Let the cookies cool entirely on the sheet pan. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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Pistachio Shortbread with Cranberry Preserves








PISTACHIO SHORTBREAD WITH CRANBERRY PRESERVES

 

makes approximately 68 cookies



THESE ARE SMALL, FESTIVE cookies. I make them around the holidays and give them away as gifts—who doesn’t like toasted pistachios? I like to dip the ends in white chocolate and then green and red sanding sugar to make them stand out on a cookie platter, but this is optional; the cookies are great on their own.

It is easy to buy freshly toasted, shelled, salted pistachios. But if you have untoasted pistachios, toast them in a 325°F oven until lightly tanned, 10 to 15 minutes, before making the shortbread.


CRANBERRY PRESERVES

1 cup fresh or frozen cranberries

½ cup granulated sugar

½ cup freshly squeezed orange juice

Pinch of salt

PISTACHIO SHORTBREAD

1 cup (8 ounces) cold, salted butter, cubed

½ cup granulated sugar

1 cup shelled, toasted, salted pistachios

1½ cups unbleached all-purpose flour

1 teaspoon kosher salt

8 ounces white chocolate, melted, for garnish (optional)

Red and green sanding sugar, for garnish (optional)



TO MAKE THE CRANBERRY PRESERVES:

In a small pot, bring the cranberries, sugar, orange juice, and salt to a boil over medium-high heat. Lower the heat slightly and cook down until most of the liquid has evaporated and the cranberries are very soft, 10 to 15 minutes. While still hot, puree in a food processor until smooth. Cool to a cool room temperature. As the puree cools, it will thicken. You will have approximately ½ cup.

TO MAKE THE PISTACHIO SHORTBREAD:

Put the butter and sugar into the bowl of a stand mixer and refrigerate until the butter is firm, approximately 30 minutes.

Meanwhile, put the pistachios in the freezer and freeze until chilled, approximately 20 minutes.

In a bowl, whisk together the flour and salt.

Put the pistachios in a food processor. Add the flour mixture and blend until a coarse meal forms and no large pieces of pistachio remain. Do not overblend or the pistachios will form a paste.

Remove the bowl from the refrigerator. Fit the stand mixer with the paddle attachment. Add the flour-nut mixture to the butter and sugar and mix on low speed until the dough starts to resemble a coarse meal, approximately 5 minutes. Increase the speed to medium and mix until the dough just starts to clump around the paddle or to the sides of the bowl, 2 to 3 minutes more. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Place the dough on a surface lightly dusted with flour and roll back and forth into a cylinder. Put the dough on a lightly floured piece of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan. Using your fingers, pat the dough into a rectangle. With a rolling pin, roll the dough into an approximately 13 by 18-inch rectangle. If any cracks form in the dough, stop to push them together. To keep the dough from sticking to the parchment paper, dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Replace the top layer of parchment paper and transfer to a half sheet pan. Refrigerate until firm, at least 1 hour or up to 3 days.

Remove the shortbread from the refrigerator and let it sit at room temperature for 10 minutes.

Spray a quarter sheet (9 by 13-inch) pan or glass baking dish with nonstick cooking spray and line with plastic wrap, leaving 5 inches of overhang on the short sides and 7 inches on the long sides.

Cut the layer of shortbread in half crosswise to create 2 rectangles each. Put one half of the shortbread into the quarter sheet pan. If it falls short of the edges, roll the dough into the corners using a pastry roller. If it is too large, trim the sides.

Using an offset spatula, spread the cranberry preserves evenly over the layer of shortbread. Do not miss the corners. Put the remaining shortbread half on top. Cover with the plastic wrap overhang and smooth the surface with a pastry roller. Refrigerate overnight.

Heat the oven to 325°F. Line a couple of half sheet pans with parchment paper and coat with nonstick cooking spray. Remove the shortbread from the refrigerator and let sit for 20 minutes at room temperature.

Unmold the shortbread. Trim off the sides. Cut the shortbread lengthwise into thirds approximately 2½ inches wide. Slice each third crosswise into ½-inch-thick strips.

Place 30 strips on a prepared sheet pan with the cut-side facing up. Bake for 10 minutes. Rotate the pan and bake until the shortbread strips are firm to the touch, 8 to 10 minutes more. Repeat with the remaining dough. Cool the shortbread completely on the sheet pans.

To decorate (optional): dip the ends of the cookies into the white chocolate, followed by the sanding sugar. Place on parchment paper and let set.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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Leopard Print: Vanilla Bean and Chocolate Shortbread with Hot Fudge








LEOPARD PRINT: VANILLA BEAN AND CHOCOLATE SHORTBREAD WITH HOT FUDGE

 

makes approximately 68 small cookies



ONE DAY I STARTED dotting the surface of vanilla shortbread with pieces of chocolate shortbread to create “spots” to mimic the black seeds in banana. As a result, leopard print was born. What I love about the pattern is its imperfection—no two spots are identical.

The leopard print sits on the top of four layers of chocolate and vanilla shortbread. Brushed between the layers is hot fudge mixed with a splash of porter beer, which curbs the chocolate’s richness. The most efficient way to go about making this shortbread is to chill the butter and sugar for the chocolate and the vanilla shortbread at the same time. After mixing the vanilla shortbread, use the same mixing bowl to mix the chocolate shortbread (no need to wash it in between). Next, roll out the four shortbread layers and then stack them on a half sheet tray with parchment paper separating each layer. While the shortbread chills, bring the hot fudge to room temperature or zap it on half power in the microwave until it starts to melt around the edges.


VANILLA SHORTBREAD

1 cup (8 ounces) cold, unsalted butter, cubed

½ cup granulated sugar

1 vanilla bean

2 cups unbleached all-purpose flour

2 teaspoons kosher salt

CHOCOLATE SHORTBREAD

1 cup (8 ounces) cold, unsalted butter, cubed

½ cup granulated sugar

1½ cups unbleached all-purpose flour

½ cup natural cocoa powder

2 teaspoons kosher salt

PORTER HOT FUDGE

⅓ cup Hot Fudge, at room temperature

1 tablespoon porter-style beer (optional)



TO MAKE THE VANILLA SHORTBREAD:

Put the butter and sugar into a bowl and refrigerate until the butter is firm, approximately 30 minutes.

Split the vanilla bean in half lengthwise. Using the tip of a spoon, scrape out the seeds and add them to the butter and sugar.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter, sugar, vanilla, flour, and salt on low speed until the dough starts to resemble a coarse meal, approximately 5 minutes. Increase the speed to medium and mix until the dough just starts to clump around the paddle or the sides of the bowl, 3 to 4 minutes more. Remove the bowl from the stand mixer. With a plastic bench scraper, transfer the dough to a surface lightly dusted with flour. No need to refrigerate.

TO MAKE THE CHOCOLATE SHORTBREAD:

Put the butter and sugar in a bowl and refrigerate until the butter is firm, approximately 30 minutes.

In a bowl, whisk together the flour, cocoa, and salt.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter, sugar, and flour mixture on low speed until the dough starts to resemble a coarse meal, approximately 5 minutes. Increase the speed to medium and mix until the dough just starts to clump around the paddle or the sides of the bowl, 3 to 4 minutes more. (The chocolate shortbread may take longer than the vanilla.) Remove the bowl from the stand mixer. With a plastic bench scraper, transfer the dough to a lightly floured work surface. No need to refrigerate.

Roll the vanilla dough back and forth into a cylinder. Divide the cylinder in half. Put half the dough on a lightly floured piece of parchment paper. Using your fingers, pat the dough into a rectangle.

With a rolling pin, roll the dough into a 9 by 13-inch rectangle. If any cracks form in the dough, stop to push them together. If you start to lose the rectangle shape, press the edges against the bench scraper to square off the sides. To keep the dough from sticking to the parchment paper, dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Replace the top layer of parchment paper and transfer the shortbread and its two layers of parchment to a half sheet (13 by 18-inch) pan. Repeat with the remaining half of the vanilla dough and stack the layer on top of the first.

Pinch off a ping pong ball–size piece of dough from the chocolate shortbread. You will use this to make the leopard spots. Divide the chocolate shortbread in half and roll out into two rectangles using the same process as for the vanilla shortbread.

Stack both chocolate layers on top of the vanilla layers, ensuring that the top layer is covered with a piece of parchment paper. Wrap the reserved piece of chocolate shortbread dough in plastic wrap and place on the sheet pan. Refrigerate until firm, at least 1 hour or up to 3 days.

Spray a quarter sheet (9 by 13-inch) pan or glass baking dish with nonstick cooking spray and line with plastic wrap, leaving 5 inches of overhang on the short sides and 7 inches on the long sides.

TO MAKE THE PORTER HOT FUDGE:

In a small bowl, whisk together the hot fudge and porter.

Remove the shortbread from the refrigerator and let it sit at room temperature for 10 minutes.

To assemble, put a layer of chocolate shortbread into the prepared quarter sheet pan. If it falls short of the edges, roll the dough into the corners using a pastry roller. If it is too large, use a paring knife to trim the sides. Save the chocolate scraps for the leopard spots. If the surface looks bumpy, use a pastry roller to smooth it. With a pastry brush, brush a third of the hot fudge—2 spoonfuls—over the shortbread. Do not miss the edges.

Put a layer of vanilla shortbread on top, pressing it lightly to adhere it to the bottom layer. If the surface looks bumpy, lightly roll a pastry roller over the surface to smooth it. Brush with another third of the hot fudge and repeat the process with another layer of chocolate and the remaining hot fudge. Press the last layer of vanilla shortbread onto the top.

To make the leopard spots, pinch off pieces of the reserved chocolate shortbread no bigger than a pencil eraser. Push chocolate shortbread into the surface of the vanilla shortbread to make thumbprint-size leopard spots. Cover the top with the overhanging pieces of plastic wrap. Roll a pastry roller over the surface to smooth the spots into the shortbread and refrigerate overnight.

Heat the oven to 325°F. Line a couple of half sheet pans with parchment paper and coat with nonstick cooking spray.

Remove the shortbread from the refrigerator and let sit for 20 minutes at room temperature.

Unmold the shortbread. Trim off the sides. Halve the shortbread lengthwise, then cut each half lengthwise into thirds. You will have 6 long strips. Cut each strip crosswise into 1-inch pieces. If you have a 1 by 1½-inch cookie cutter, you may use it instead to cut out the shortbread.

Place 20 squares onto a prepared sheet pan. Bake for 10 minutes. Rotate the pan and continue to bake until the layers of the shortbread pieces have relaxed (they do not bake as perfect rectangles) and are nearly firm to the touch, 8 to 11 minutes more. Cool the shortbread completely on the sheet pans. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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SHORTBREAD #2: CREAM THE BUTTER

 

makes approximately 32 cookies



BUTTER, CONFECTIONERS’ SUGAR, AND egg yolk give shortbread a melt-in-your-mouth consistency. This recipe—utilizing what I call the “cream the butter” method—is flexible, and I use the same technique to make the Forgotten-Nut Shortbread, Citrus and Brown Butter Shortbread, and Smoked Chocolate Sablés in this chapter and many of the sandwich cookies found in chapter 3. When I want these cookies to be extra special, I make them with freshly made butter. You can either buy fancy butter at a farmers’ market or make your own by following the instructions on this page.


13 tablespoons (6½ ounces) unsalted butter, at room temperature

¾ cup confectioners’ sugar, sifted

1 extra-large egg yolk, at room temperature

1 teaspoon pure vanilla extract

1¾ cups unbleached all-purpose flour

½ teaspoon kosher salt

½ teaspoon sea salt flakes



In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. 

Put the yolk in a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour and salts.

On medium speed, add the yolk and vanilla to the butter mixture and mix until the batter resembles cottage cheese, approximately 5 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch out a long sheet of plastic wrap on a work surface and put the dough on top. Pat into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Unwrap the dough and place on a surface lightly dusted with flour. Leave at room temperature until the dough has warmed up but is still slightly cool to the touch.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put the dough on top.

Using a rolling pin, roll the dough into a 10 by 12- or 14-inch rectangle approximately ¼ inch thick. If the edges become uneven, push the edge of a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Ease the dough and parchment paper onto a half sheet pan. Cover with another piece of parchment paper and refrigerate until firm, at least 20 minutes.

Preheat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork. Using a 2-inch fluted round (or comparable) cookie cutter, cut out the shortbread. If you don’t have a comparable cookie cutter, cut the dough lengthwise using a chef’s knife, square off the sides. Cut the dough lengthwise into 4 even strips. Cut the dough crosswise into 8 even strips.

Put the shortbread on the prepared half sheet pans, evenly spacing 12 to 18 cookies per pan.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 4 to 6 minutes more. Let the cookies cool entirely on the sheet pan. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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Forgotten-Nut Shortbread








FORGOTTEN-NUT SHORTBREAD

 

makes approximately 32 cookies



HAVE YOU HAD A Brazil nut lately? As rich as a cashew and as buttery as a macadamia, this is one sexy nut. Yet it is all but forgotten when it comes to dessert. This is a missed opportunity: Brazil nuts seamlessly complement sweet flavors, especially milk chocolate. In this shortbread, I grind toasted Brazil nuts with milk chocolate into a coarse meal and mix it into the flour. Because the nuts contain a lot of oil, I freeze them with pieces of the chocolate before grinding them to avoid making Brazil nut butter.

To cut out the cookies, you will need a teardrop-shaped or oval cutter approximately 2 inches long.


¾ cup (4 ounces) unsalted Brazil nuts

4 ounces milk chocolate (preferably 33% cacao), broken into pieces

1¼ cups unbleached all-purpose flour

½ teaspoon kosher salt

½ teaspoon sea salt flakes

13 tablespoons (6½ ounces) unsalted butter, at room temperature

¾ cup confectioners’ sugar, sifted

1 extra-large egg yolk, at room temperature

1 teaspoon pure vanilla extract



Preheat the oven to 325°F.

Spread the Brazil nuts onto a half sheet (13 by 18-inch) pan and toast until lightly tanned, approximately 15 minutes. Cool to room temperature. Put the nuts and chocolate in a bowl and freeze until thoroughly chilled, approximately 30 minutes.

In a food processor, grind the nuts, chocolate, and flour until a coarse meal forms. Pulse in the salts.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Put the yolk in a small cup or bowl and add the vanilla.

On medium speed, add the yolk and vanilla, mixing briefly until the batter resembles cottage cheese, approximately 5 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the flour-nut meal all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch out a long sheet of plastic wrap on a work surface and put the dough on top. Pat into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Unwrap the dough and place on a surface lightly dusted with flour. Leave at room temperature until the dough has warmed up but is still cool to the touch.

Put a sheet of parchment paper the same dimensions as a half sheet pan on the work surface and dust lightly with flour. Put the dough on top.

Using a rolling pin, roll the dough into a rectangle approximately 10 by 12 inches and ¼ inch thick. If the edges become uneven, push a bench scraper against the dough to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Ease the dough and parchment paper onto a half sheet pan. Cover with another piece of parchment paper and refrigerate until firm, at least 20 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork.

Using a 2-inch long teardrop (or comparable) cookie cutter, cut out the shortbread. Reroll the dough trimmings, chill, and cut out more cookies. If you don’t have a comparable cookie cutter, cut the dough lengthwise into 4 even strips. Cut the dough crosswise into 8 even strips.

Evenly space up to 16 shortbreads on the prepared pan. Bake for 10 minutes. Rotate the pan and bake until the cookies feel firm to the touch, 4 to 5 minutes more. Let the cookies cool entirely on the sheet pan. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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Citrus and Brown Butter Shortbread








CITRUS AND BROWN BUTTER SHORTBREAD

 

makes approximately 32 cookies



CITRUS ZEST AND BROWN butter were made to be together. Each ingredient is aromatic on its own, but when paired together, they make magic: the brown butter grounds the bright notes from the lime, lemon, grapefruit, and orange zest. You could stick to one kind of zest and make a very good cookie. But I find with zest, the more the merrier.

Before you start anything else, brown the butter. You can do this the day before, refrigerate it, and bring it to a cool room temperature before using.

To cut out the cookies, you will need a 2-inch flower or round cutter.


15 tablespoons (7½ ounces) unsalted butter, at room temperature

¾ cup confectioners’ sugar, sifted

½ orange, for zesting (approximately 1½ teaspoons)

½ lemon, for zesting (approximately 1½ teaspoons)

1 lime, for zesting (approximately 1½ teaspoons)

¼ grapefruit, for zesting (approximately 1½ teaspoons)

1 extra-large egg yolk, at room temperature

1 teaspoon pure vanilla extract

1¾ cups unbleached all-purpose flour

½ teaspoon kosher salt

½ teaspoon sea salt flakes



In a saucepan, melt 8 tablespoons (4 ounces) of the butter over medium-low heat and cook until the milk solids have fallen to the bottom of the pot and turned golden brown and fragrant like toasted nuts, 7 minutes or longer, depending on how cold the butter is to start. Pour the butter into a heatproof bowl and refrigerate it, stirring occasionally, until it becomes solid like shortening at room temperature, approximately 30 minutes.

In the bowl of a stand mixer fitted with the paddle attachment, mix the brown butter and the remaining 7 tablespoons (3½ ounces) butter on medium speed for 10 seconds. Add the confectioners’ sugar and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Grate the orange, lemon, lime, and grapefruit zest directly into the mixing bowl and mix for 30 seconds to combine.

Put the yolk in a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour and salts.

On medium speed, add the yolk and vanilla to the butter mixture and mix until the batter resembles cottage cheese, approximately 5 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch out a long sheet of plastic wrap on a work surface and put the dough on top. Pat into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Unwrap the dough and place on a surface lightly dusted with flour. Leave at room temperature until the dough has warmed up but is still cool to the touch.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put the dough on top.

Using a rolling pin, roll the dough into a rectangle approximately 10 by 12 inches and ¼ inch thick. If the edges become uneven, push a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Ease the dough and parchment paper onto a half sheet pan. Cover with another piece of parchment paper and refrigerate until firm, at least 20 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Using a 2-inch flower or round cookie cutter, cut out the shortbread. Reroll the dough trimmings, chill, and cut out more cookies. If you don’t have a comparable cookie cutter, cut the dough lengthwise into 4 even strips. Cut the dough crosswise into 8 even strips.

Put the shortbread on the prepared sheet pans, evenly spacing 16 cookies per pan.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 3 to 5 minutes more. Let the cookies cool entirely on the pans.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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Smoked Chocolate Sablés








SMOKED CHOCOLATE SABLÉS

 

makes 40 cookies



SABLÉS ARE FRENCH COUSINS to shortbread. They have a sandier texture than shortbread, yet they share a similar melt-in-your-mouth quality. I first made these cookies with a bag of Mast Brothers smoked cocoa nibs. Ground with flour in a food processor, the cocoa nibs permeate the dough with an addictive smokiness. To underline this smoky flavor, I season the dough with smoked sea salt. And even though I’m a milk chocolate girl at heart, I go dark with this cookie, mixing in bittersweet chocolate—the savory cocoa nibs demand it. For textural contrast, I roll the edges in demerara sugar to give the cookies a crunchy caramel exterior.


3 ounces dark chocolate (preferably 71% cacao)

1 cup unbleached all-purpose flour

1 cup whole wheat flour

½ cup cocoa nibs (preferably smoked cocoa nibs)

1 teaspoon kosher salt

1 teaspoon smoked sea salt flakes

1 cup (8 ounces) unsalted butter, at room temperature

½ cup plus 2 tablespoons granulated sugar

¾ cup demerara sugar

1 extra-large egg white, lightly beaten



Using a sharp chef’s knife and holding the tip in place with one hand, rock the blade against the chocolate to create shavings. Run the knife through the shavings until you have a mixture of coarse and fine pieces. You will have approximately ¾ cup of chocolate pieces.

Blend the chocolate, flours, cocoa nibs, and salts in a food processor until the cocoa nibs are ground to a fine meal and no large pieces of chocolate remain.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 15 to 20 seconds. Add the granulated sugar and beat until the butter mixture is aerated and pale in color, approximately 4 minutes.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

On a surface lightly dusted with flour, gather the dough into a mass and roll it into a cylinder approximately 7½ inches long. Pat into a rectangle approximately 6½ inches wide, holding the bench scraper against the edges to square them off. Wrap tightly with plastic wrap and refrigerate overnight.

Heat the oven to 350°F. Line a couple of half sheet (13 by 18-inch) pans with parchment paper. Let the dough sit at room temperature for 15 to 20 minutes.

Cut the dough rectangle crosswise into five 1½-inch strips. Spread the demerara sugar out onto the work surface. With a pastry brush, paint the sides of the strips with the egg white. Dip each side into the sugar. Slice the rectangles crosswise into ½-inch cookies. Arrange the cookies on the prepared sheet pans with the cut side facing up.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies have slight cracks on the top and have set, another 5 to 7 minutes. When ready, the cookies will still be soft, but you will be able to gently move them. Let the cookies cool completely on the pan. Repeat with second pan.

The cookies can be stored in an airtight container at room temperature for up to 1 week. Dough can be refrigerated for up to 1 week.
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chapter three








SANDWICH COOKIES






FLEUR DE SEL SHORTBREAD WITH VANILLA HALVAH

THE BLACK SABBATH

SMOKED ALMOND SHORTBREAD WITH ORANGE BLOSSOM AND RASPBERRY FRAMBOISE

CHOCOLATE PRETZEL SHORTBREAD WITH MILK CHOCOLATE CARAMEL

FOLGERS CRYSTALS WITH SOUR CREAM GIANDUJA

BANILLA NILLAS

GRAHAM CRACKER AND PASSION FRUIT WHOOPIE COOKIES

MILANOS




In Hot Chocolate’s early days, I kept a pastry case in the front of the restaurant filled with cookies and bars. One day it dawned on me that a few classic sandwich cookies would make our lineup feel more complete. But by the time Oreos had entered into the rotation, my mind had already jumped ahead to alternatives. If Oreos were so great, would Oreos with peppermint frosting be even better? It didn’t take long to deviate from classics altogether and start creating new ones.

While many cookies aspire to play supporting rolls—a buttery sablé alongside panna cotta or a crisp tuile with ice cream—a sandwich cookie offers a complete experience. Like a good dessert, a sandwich cookie is full of flavor and textural contrasts. Break one in half and you will see layers of gooey, crunchy, crisp loveliness. Eating one should be on par with enjoying a great dessert at a restaurant.

Like a great dessert at a restaurant, sandwich cookies have multiple components. But rather than risk having some of these great recipes boycotted for the sake of time, I have structured most of the recipes into three steps. Step 1 is making the cookies. Step 2 is making the frosting and frosting the cookies. The cookies are delicious after this step. But then I present Step 3, which is about exceeding expectations. Here I dip cookies in chocolate and occasionally add a decoration.

With these steps, these recipes become choose-your-own commitments. All of the cookies are delicious without the frosting. But if you are after that plated-dessert-exceeding-expectations effect, take the cookies all the way through Step 3.

While I have provided yields for each recipe based on the cutters I recommend, you can pick and choose different cookie cutters. Make them tiny for a cookie platter. Or make them twice as big and serve one per plate for dessert, like you would a slice of cake. I also recommend reviewing instructions of rolling and cutting shortbread.

When it comes to butter-based frosting, make and use it on the same day. It firms up when chilled. If the kitchen happens to be very warm the day I make frosting, I chill it for 10 minutes in the bowl before piping it.

I serve sandwich cookies cold. This way they snap when broken in half and the frosting melts as you eat it, allowing the flavors to slowly unfurl in your mouth. The cookies can be chilled in the refrigerator for at least 1 hour before serving and they keep in most cases for a week in an airtight container.
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Fleur De Sel Shortbread with Vanilla Halvah






FLEUR DE SEL SHORTBREAD WITH VANILLA HALVAH

 

makes approximately 28 sandwich cookies



I AM ALWAYS ON a quest to find more ways to use halvah in desserts. Coffee, chocolate, and cocoa nibs are my usual pairings with the Middle Eastern sesame confection, but one day I shifted gears in favor of vanilla and fleur de sel. It worked—halvah anchored the vanilla-flecked frosting, for a sweet, salty, nutty result. To finish the cookies, I dip them partially in dark milk chocolate and then place a shaving of halvah on top. The frosting is seasoned well to balance its sweetness, but because the cookies themselves carry a noticeable salt level, you may prefer to add less. If using a sea salt that is not as light and flaky as Murray River (see a description of the salt), reduce the salt by 1 tablespoon.

To cut out the cookies, you will need a rectangular cutter approximately 1¾ by 2½ inches. To pipe the frosting, you will need the Ateco tip #32.


SHORTBREAD

1½ cups plus 2 tablespoons (13 ounces) unsalted butter, at room temperature

1¼ cups confectioners’ sugar, sifted

2 extra-large egg yolks, at room temperature

2 teaspoons pure vanilla extract

3 cups unbleached all-purpose flour

2 tablespoons sea salt flakes

FROSTING

8 ounces plain or vanilla halvah, cubed

2 ounces white chocolate, melted

1¼ cups (10 ounces) unsalted butter, at room temperature

1 cup confectioners’ sugar, sifted

½ teaspoon pure vanilla extract

½ teaspoon kosher salt

½ teaspoon sea salt flakes, or to taste

TO FINISH

Piece of plain or vanilla halvah, for garnish

8 ounces milk chocolate, melted



STEP #1: MAKE THE SHORTBREAD

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Put the yolks in a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour and salt.

On medium speed, add the yolks, one at a time, and mix until the batter resembles cottage cheese, approximately 5 seconds for each yolk. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch two sheets of plastic wrap on a work surface. Divide the dough in half and place each half on a piece of the plastic wrap. Pat each half into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Let the dough halves sit at room temperature until the dough has warmed up some but is still cool to the touch, 15 to 20 minutes.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put one dough half on top.

Using a rolling pin, roll the dough half into a rectangle approximately 11 by 13 inches and ¼ inch thick or slightly under. If the edges become uneven, push a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, dust the top with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Any time the dough starts to stick, repeat the sandwiching and flipping step with the parchment paper.

Ease the dough and parchment paper onto a half sheet pan. Repeat with the remaining dough half and stack it on top. Cover with a piece of parchment paper and refrigerate the layers until firm, at least 30 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork. Using a 1¾ by 2½-inch rectangular cutter, punch out the cookies. (Alternatively, cut the cookies into rectangles according to the instructions in “Cutting Out Shapes”.) Reroll the dough trimmings, chill, and cut out more cookies.

Put the shortbread on the prepared sheet pans, evenly spacing up to 16 cookies per pan.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 3 to 5 minutes more. Let the cookies cool completely on the sheet pans. Repeat with the remaining pan.

STEP #2: FROST THE COOKIES

Blend the halvah in a food processor until fairly smooth. Drizzle in the white chocolate and blend until incorporated. The halvah will turn into a thick paste.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugar and beat until the butter mixture is aerated and pale in color, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the frosting together. Briefly mix in the vanilla and salts until incorporated, approximately 1 minute. Add the halvah paste and mix until smooth, with a little texture left from the halvah.

Fit a pastry bag with the Ateco tip #32 and fill with the frosting.

Make pairs of similar-size cookies. Turn half of the cookies over. Leaving an ⅛-inch border, pipe rows of dots onto the cookies. The frosting should be approximately as thick as the cookie. Top each frosted cookie with a second cookie and press lightly to adhere.

STEP #3: FINISH THE COOKIES

Freeze the piece of halvah until chilled, 30 minutes.

Line two half sheet pans with parchment paper. Dip a quarter of the long side of each sandwich cookie into the milk chocolate, shake off the excess, and place on the prepared pans. Using a vegetable peeler, shave a piece or two of halvah and place onto the chocolate-dipped part of each cookie. Refrigerate until the chocolate is firm, approximately 1 hour.

The cookies can be refrigerated in an airtight container for up to 1 week.
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The Black Sabbath








THE BLACK SABBATH

 

makes approximately 32 sandwich cookies



A TABLESPOON OF ME is heavy metal. I will always have a place in my heart for the jazzy, rocky roar of early Black Sabbath, the inspiration for this cookie. Its key ingredient is bitter, intense black cocoa, the essential cocoa for any Oreo-style cookie. While I make a variation of Oreo cookies year-round, during the holidays I switch it up and double-stuff the cookies with a peppermint frosting made with Starlite Mints, those candies that come with the check at diners. The harshness of the black cocoa against sweet peppermint is one of the dessert world’s great combinations. To really put it over the edge, I adhere shards of white chocolate brittle to the cookies with the help of dark chocolate. This recipe makes more brittle than you need, but it keeps indefinitely in the refrigerator. (I like it on ice cream.)

To cut out the cookies, you will need a rectangular cutter approximately 1¾ by 2½ inches. To pipe the frosting, you will need Ateco tip #804.


SHORTBREAD

1½ cups plus 2 tablespoons (13 ounces) unsalted butter, at room temperature

1¼ cups confectioners’ sugar, sifted

2 extra-large egg yolks, at room temperature

2 teaspoons pure vanilla extract

2¼ cups unbleached all-purpose flour

1 cup black cocoa powder, sifted

1 teaspoon kosher salt

1 teaspoon sea salt flakes

FROSTING

24 peppermint candies (such as Starlite Mints)

1 cup (8 ounces) unsalted butter, at room temperature

4 ounces cream cheese, at room temperature

1 cup confectioners’ sugar, sifted

4 ounces white chocolate, melted

1 teaspoon pure vanilla extract

½ teaspoon kosher salt

PEPPERMINT BRITTLE

36 peppermint candies (such as Starlite Mints)

6 ounces white chocolate, melted

TO FINISH

6 ounces bittersweet chocolate (preferably 64% cacao)

2 ounces milk chocolate



STEP #1: MAKE THE SHORTBREAD

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Put the yolks in a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour, cocoa, and salts.

On medium speed, add the yolks, one at a time, and mix briefly until the batter resembles cottage cheese, approximately 5 seconds for each yolk. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 1 minute. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch two sheets of plastic wrap on a work surface. Divide the dough in half and place each half on a piece of the plastic wrap. Pat each half into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Let the dough halves sit at room temperature until the dough has warmed up some but is still cool to the touch, 15 to 20 minutes.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put one dough half on top.

Using a rolling pin, roll the dough half into a rectangle approximately 11 by 13 inches and ¼ inch thick or slightly under. If the edges become uneven, push a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, dust the top with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Ease the dough and parchment paper onto a half sheet pan. Repeat with the remaining dough half and stack it on top. Cover with a piece of parchment paper and refrigerate the layers until firm, at least 30 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork. Using a 1¾ by 2½-inch rectangular cutter, punch out the cookies. Alternatively, cut the cookies into rectangles according to the instructions in “Cutting Out Shapes”. Reroll the dough trimmings, chill, and cut out more cookies.

Put the shortbread on the prepared sheet pans, evenly spacing up to 16 cookies per pan.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 3 to 5 minutes more. Let the cookies cool completely on the sheet pans. Repeat with the remaining pan.

STEP #2: FROST THE COOKIES

Blend the peppermints in a food processor until they form a fine powder. If there are still a few large chunks, sift the ground peppermints to remove the chunks (the pieces may clog up the pastry tip).

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the cream cheese and beat on medium speed to combine, 10 to 15 seconds. Add the sugar and beat until the butter mixture is aerated and pale in color, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the frosting together. Mix in the melted white chocolate, vanilla, and salt until incorporated, approximately 1 minute. Mix in the ground peppermints until evenly incorporated. The frosting will take on a pinkish hue.

Fit a pastry bag with the Ateco tip #804 and fill with the frosting.

Make pairs of similar-size cookies. Turn half of the cookies over. Leaving a ⅛-inch border, pipe Ws onto the cookies, ensuring that the middle of the W is the same height as the ends. If continuing to Step #3, refrigerate the cookies until the brittle is ready.

STEP #3: FINISH THE COOKIES TO MAKE THE BRITTLE:

Line a half sheet pan with parchment paper. Pulse the peppermints in a food processor so you have a mix of medium and fine pieces. Pour into a bowl and fold in the white chocolate. Spread the mixture onto of the prepared pan in an even layer at least ¼ inch thick. Bang the pan against a work surface to flatten. Refrigerate until firm, approximately 30 minutes.

Line two half sheet pans with parchment paper. Melt the finishing chocolates together and stir to combine. Dip half of each cookie into the chocolate, scrape off the excess, and place on the prepared pan. Break a piece of brittle with your hands and adhere it to the chocolate. Place on the prepared pans and refrigerate until the chocolate is firm.

The cookies can be refrigerated in an airtight container for up to 1 week.
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Smoked Almond Shortbread with Orange Blossom and Raspberry Framboise








SMOKED ALMOND SHORTBREAD WITH ORANGE BLOSSOM AND RASPBERRY FRAMBOISE

 

makes approximately 28 sandwich cookies



AT THE END OF every summer, I make a framboise cake. This cookie, which features tart raspberry jam, is inspired by that cake, but I take it in a different direction with smoked almonds and a delicate orange blossom frosting. For a highbrow finish, I dip the cookies in bittersweet chocolate. A few subrecipes are needed to make the frosting, so I suggest staggering preparations. Make the caramelized white chocolate and the jam the day before you make the frosting.

To cut out the cookies, you will need a rectangular cutter approximately 1¾ by 2½ inches. To pipe the frosting, you will need Ateco tip #804.


SHORTBREAD

2 cups smoked salted almonds

2½ cups unbleached all-purpose flour

½ teaspoon kosher salt

½ teaspoon sea salt flakes

1½ cups plus 2 tablespoons (13 ounces) unsalted butter, at room temperature

1⅓ cups confectioners’ sugar, sifted

2 extra-large egg yolks, at room temperature

2 teaspoons pure vanilla extract

FROSTING

1 cup (8 ounces) unsalted butter, at room temperature

1 cup confectioners’ sugar, sifted

4 ounces caramelized white chocolate, melted

½ vanilla bean, seeds only

½ teaspoon kosher salt

½ teaspoon sea salt flakes

¼ to ⅓ teaspoon orange blossom water

½ cup Raspberry Framboise Jam

TO FINISH

8 ounces bittersweet chocolate (preferably 64% cacao), melted



STEP #1: MAKE THE SHORTBREAD

Put the almonds and half of the flour in a food processor and blend until a coarse meal forms and no large pieces of almond remain. Pulse in the remaining flour and the salts.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. 

Put the yolks in a small cup or bowl and add the vanilla.

On medium speed, add the yolks, one at a time, and mix until the batter resembles cottage cheese, approximately 5 seconds for each yolk. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the nut-flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 1 minute. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch two sheets of plastic wrap on a work surface. Divide the dough in half and place each half on a piece of the plastic wrap. Pat each half into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Let the dough halves sit at room temperature until the dough has warmed up some but is still cool to the touch, 15 to 20 minutes.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put one dough half on top.

Using a rolling pin, roll the dough half into a rectangle approximately 11 by 13 inches and ¼ inch thick or slightly under. If the edges become uneven, push a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, dust the top with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Ease the dough and parchment paper onto a half sheet pan. Repeat with the remaining dough half and stack it on top. Cover with a piece of parchment paper and refrigerate the layers until firm, at least 30 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork. Using a 1¾ by 2½-inch rectangular cutter, punch out the cookies. (Alternatively, cut the cookies into rectangles according to the instructions in “Cutting Out Shapes”.) Reroll the dough trimmings, chill, and cut out more cookies.

Put the shortbread on the prepared sheet pans, evenly spacing up to 16 cookies per pan.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 3 to 5 minutes more. Let the cookies cool completely on the sheet pans. Repeat with the remaining pan.

STEP #2: FROST THE COOKIES

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugar and beat until the butter mixture is aerated and pale in color, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the frosting together. Mix in the caramelized white chocolate, vanilla, and salts until evenly incorporated, 30 seconds to 1 minute. Stir in the orange blossom water to taste.

Fit a pastry bag with the Ateco tip #804 and fill with the frosting.

Make pairs of similar-size cookies. Turn half of the cookies over. Leaving an ⅛-inch border, pipe Ws onto the cookies, ensuring that the middle of the W is the same height as the ends. The frosting should be approximately as thick as the cookie. Dab a small spoonful of jam on top of the frosting and smear it gently into the frosting. Top each frosted cookie with a second cookie, pressing lightly to adhere.

STEP #3: FINISH THE COOKIES

Line two half sheet pans with parchment paper. Dip a quarter of the long side of each sandwich cookie into the chocolate, shake off the excess, and place on the prepared pans. Refrigerate until the chocolate is firm, approximately 1 hour.

The cookies can be refrigerated in an airtight container for up to 1 week.
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Chocolate Pretzel Shortbread with Milk Chocolate Caramel








CHOCOLATE PRETZEL SHORTBREAD WITH MILK CHOCOLATE CARAMEL

 

makes approximately 28 sandwich cookies



WE MAKE SOFT PRETZELS and pretzel tuiles all the time. When faced with leftovers, we pulverize them into crumbs. It is a natural thing for me to mix the crumbs into shortbread dough—especially chocolate shortbread. Another natural thing for me to do is to make a milk chocolate frosting with brown butter and a splash of whiskey. It didn’t take too much thinking to put these two great things together—end of story. A more casual but still excellent approach to serving Chocolate Pretzel Shortbread is to dip the cookies directly into Caramel Sauce. So take your pick. If using pretzels to garnish the cookies, serve the cookies within a day or two of decorating; the pretzels go soft if left for too long in the refrigerator.

To cut out the cookies, you will need a rectangular cutter approximately 1¾ by 2½ inches. To pipe the frosting, you will need Ateco tip #804.


SHORTBREAD

2 cups sourdough pretzel nuggets

2 cups unbleached all-purpose flour

⅔ cup Dutch-processed cocoa powder

1 teaspoon kosher salt

1 teaspoon sea salt flakes

1½ cups plus 2 tablespoons (13 ounces) unsalted butter, at room temperature

1¼ cups confectioners’ sugar, sifted

2 extra-large egg yolks, at room temperature

2 teaspoons pure vanilla extract

FROSTING

1 cup (8 ounces) unsalted butter, cubed

1 cup confectioners’ sugar, sifted

8 ounces milk chocolate, melted and cooled

1½ tablespoons whiskey

½ teaspoon pure vanilla extract

½ teaspoon kosher salt

½ teaspoon sea salt flakes

⅓ cup Caramel Sauce, at room temperature

TO FINISH

6 ounces milk chocolate

2 ounces bittersweet chocolate (preferably 64% cacao)

28 mini pretzels



STEP #1: MAKE THE SHORTBREAD

In a food processor, grind the pretzel nuggets until they resemble bread crumbs but stop before they become a powder. Pulse in the flour, cocoa, and salts.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. 

Put the yolks in a small cup or bowl and add the vanilla.

On medium speed, add the yolks one at a time, mixing briefly until the batter resembles cottage cheese, approximately 5 seconds per yolk. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the pretzel-flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch two sheets of plastic wrap on a work surface. Divide the dough in half and place each half on a piece of the plastic wrap. Pat each half into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Let the dough halves sit at room temperature until the dough has warmed up some but is still cool to the touch, 15 to 20 minutes.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put one dough half on top.

Using a rolling pin, roll the dough half into a rectangle approximately 11 by 13 inches and ¼ inch thick or slightly under. If the edges become uneven, push a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, dust the top with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Ease the dough and parchment paper onto a half sheet pan. Repeat with the remaining dough half and stack it on top. Cover with a piece of parchment paper and refrigerate the layers until firm, at least 30 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork. Using a 1¾ by 2½-inch rectangular cutter, punch out the cookies. (Alternatively, cut the cookies into rectangles according to the instructions in “Cutting Out Shapes”.) Reroll the dough trimmings, chill, and cut out more cookies.

Put the shortbread on the prepared sheet pans, evenly spacing up to 16 cookies per pan.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 3 to 5 minutes more. Let the cookies cool completely on the sheet pans. Repeat with the remaining pan.

STEP #2: FROST THE COOKIES

In a saucepan, melt the butter over medium-low heat and cook until the milk solids have fallen to the bottom of the pot and turned golden brown and fragrant like toasted nuts, 10 minutes or longer, depending on how cold the butter is to start. Pour the butter into a heatproof bowl and refrigerate, stirring occasionally, until the butter is solid like shortening at room temperature, approximately 30 minutes.

Transfer the butter to the bowl of a stand mixer fitted with the paddle attachment. Mix the butter on medium speed for 10 to 15 seconds to break up any solidified pieces of brown butter. Add the sugar and mix on low speed to incorporate. Cream the butter and sugar on medium speed until aerated, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the frosting together. Mix in the chocolate, whiskey, vanilla, and salts. Mix in the caramel sauce.

Fit a pastry bag with the Ateco tip #804 and fill with the frosting.

Make pairs of similar-size cookies. Turn half of the cookies over. Leaving an ⅛-inch border, pipe Ws onto the cookies, ensuring that the middle of the W is the same height as the ends. The frosting should be approximately as thick as the cookie. Top each frosted cookie with a second cookie and press lightly to adhere.

STEP #3: FINISH THE COOKIES

Melt the chocolates together in a bowl and stir to combine.

Line two half sheet pans with parchment paper. Dip a corner of each sandwich cookie into the chocolate, shake off the excess, and place on the prepared pans. Place a mini pretzel in the melted chocolate. Refrigerate until the chocolate is firm.

The cookies can be refrigerated in an airtight container for up to 2 days with the pretzel garnish and up to 1 week without the pretzel garnish.
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Folgers Crystals with Sour Cream Gianduja








FOLGERS CRYSTALS WITH SOUR CREAM GIANDUJA

 

makes approximately 28 sandwich cookies



COFFEE WITH CREAM IS the inspiration for this sandwich cookie. And yes, I am using instant-coffee crystals in this shortbread. When you add coffee crystals to shortbread, the crystals partially melt into the dough, giving it this gorgeous marbling effect and undeniable coffee flavor. I also take a cue from the sugar packets served with coffee and sprinkle turbinado sugar on top before baking. Gianduja gives the frosting a Nutella accent. In a pinch, you can substitute 5 ounces of 64% cacao bittersweet chocolate plus 5 ounces of milk chocolate for the gianduja.

Folgers instant-coffee crystals are made by freeze-drying coffee. You may try other freeze-dried coffee brands, but do not use powdered instant coffee—it will not react with the dough in the same way. When rolling, the dough needs to be pliable but fairly cold. If it gets too warm, the crystals dissolve, causing the dough to lose its marbling effect and turn the color of coffee. If you notice this is happening, refrigerate the dough until chilled and then try again.

To cut out the cookies, you will need a rectangular cutter approximately 1¾ by 2½ inches. To pipe the frosting, you will need Ateco tip #804.


SHORTBREAD

1½ cups plus 2 tablespoons (13 ounces) unsalted butter, at room temperature

1¼ cups confectioners’ sugar, sifted

2 extra-large egg yolks, at room temperature

2 teaspoons pure vanilla extract

3 cups unbleached all-purpose flour

1 teaspoon kosher salt

1 teaspoon sea salt flakes

A scant ¼ cup instant-coffee crystals (such as Folgers)

Turbinado sugar, for sprinkling

FROSTING

1 cup (8 ounces) unsalted butter, at room temperature

½ cup confectioners’ sugar, sifted

½ cup sour cream

10 ounces gianduja, melted

½ teaspoon kosher salt

½ teaspoon sea salt flakes

½ teaspoon pure vanilla extract

TO FINISH

½ cup crushed Toffee

8 ounces gianduja or dark milk chocolate (preferably 53% cacao), melted



STEP #1: MAKE THE SHORTBREAD

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the confectioners’ sugar and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. 

Put the yolks in a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour, salts, and coffee crystals.

On medium speed, add the yolks, one at a time, and mix until the batter resembles cottage cheese, approximately 5 seconds for each yolk. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 1 minute. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch two sheets of plastic wrap on a work surface. Divide the dough in half and place each half on a piece of the plastic wrap. Pat each half into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Let the dough halves sit at room temperature until the dough has warmed up some but is still cool to the touch, 15 to 20 minutes.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put one dough half on top.

Using a rolling pin, roll the dough half into a rectangle approximately 11 by 13 inches and ¼ inch thick or slightly under. If the edges become uneven, push a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, dust the top with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Roll a dough docker over the dough or pierce it numerous times with a fork. Ease the dough and parchment paper onto a half sheet pan. Repeat with the remaining dough half and stack it on top. Cover with a piece of parchment paper and refrigerate the layers until firm, at least 30 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork. Using a 1¾ by 2½-inch rectangular cutter, punch out the cookies. (Alternatively, cut the cookies into rectangles according to the instructions in “Cutting Out Shapes”.) Re-roll the dough trimmings, chill, and cut out more cookies.

Put the shortbread on the prepared half sheet pans, evenly spacing up to 16 cookies per pan. Sprinkle the tops evenly with turbinado sugar.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 3 to 5 minutes more. Let the cookies cool completely on the sheet pans. Repeat with the remaining pan.

STEP #2: FROST THE COOKIES

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugar and beat until the butter mixture is aerated and pale in color, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the frosting together. Mix in the sour cream until incorporated, 30 seconds. Fold in the gianduja, salts, and vanilla until incorporated.

Fit a pastry bag with the Ateco tip #804 and fill with the frosting.

Make pairs of similar-size cookies. Turn half of the cookies over. Leaving an ⅛-inch border, pipe Ws onto the cookies, ensuring that the middle of the W is the same height as the ends. The frosting should be approximately as thick as the cookie. Top each frosted cookie with a second cookie and press lightly to adhere.

STEP #3: FINISH THE COOKIES

Put the toffee in a bowl.

Line two half sheet pans with parchment paper. Dip a quarter of the short side of each sandwich cookie into the gianduja, shake off the excess, and dip into the bowl with the toffee. Place on the prepared pans. Refrigerate until the gianduja is firm, approximately 1 hour.

The cookies can be refrigerated in an airtight container for up to 1 week.
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Banilla Nillas








BANILLA NILLAS

 

makes approximately 32 sandwich cookies



WHEN WE HAVE OVERRIPE bananas, we cook them down and make a puree, which we then use in cakes, sherbet, or frosting—like I do here. I’ve always been somewhat fanatic about how well butterscotch and banana pair up, so I applied the combination to a simple Nilla Wafer–inspired sandwich cookie. A few words to the wise: I bake the cookies low and slow so the edges do not get too dark. You can make the banana puree up to five days in advance. After a few days in the refrigerator, the top layer of the banana puree will oxidize slightly; that’s okay—just scrape it off before using. Finally, the frosting retains a little texture from the banana puree. If you want the frosting to be completely smooth, mix in 4 ounces of melted white chocolate with the butterscotch sauce.

To cut out the cookies, you will need a 2-inch or comparable round cutter. To pipe the frosting, you will need Ateco tip #804.


COOKIES

⅓ cup unsalted butter, at room temperature

⅓ cup shortening

1 cup confectioners’ sugar, sifted

⅔ cup granulated sugar

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

1½ tablespoons water

3 cups cake flour, sifted

1 tablespoon baking powder

½ teaspoon kosher salt

½ teaspoon sea salt flakes

BANANA PUREE

2 overripe bananas

2 tablespoons granulated sugar

¼ cup water

1 tablespoon freshly squeezed lemon juice

FROSTING

1 cup (8 ounces) unsalted butter, at room temperature

1 cup confectioners’ sugar, sifted

½ vanilla bean, seeds only

1 tablespoon pure vanilla extract

½ teaspoon kosher salt

½ teaspoon sea salt flakes

½ cup Butterscotch Sauce, at room temperature

TO FINISH

8 ounces bittersweet chocolate (preferably 64% cacao), melted

2 ounces Valrhona Dulcey or Caramelized White Chocolate, melted



STEP #1: MAKE THE COOKIES

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter and shortening on medium speed for 5 to 10 seconds. Add the sugars and mix on low speed to incorporate. Cream the mixture on medium speed until it is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a small cup or bowl and add the vanilla and water.

In a bowl, whisk together the flour, baking powder, and salts.

On medium speed, add the eggs and vanilla, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 1 minute. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch out a long sheet of plastic wrap on a work surface and put the dough on top. Pat into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Unwrap the dough, place on a work surface lightly dusted with flour, and cut in half. Leave at room temperature until the dough has warmed up but is still slightly cool to the touch.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put one dough half on top.

Using a rolling pin, roll the dough half into a rectangle approximately 10 by 11 or 12 inches and ¼ inch thick or slightly under. If the edges become uneven, push the edge of a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with an additional piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Ease the dough and parchment paper onto a half sheet pan. Repeat with the remaining dough half and stack it on top. Cover with a piece of parchment paper and refrigerate the layers until firm, approximately 1 hour.

Heat the oven to 325°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork. Using a 2-inch round cutter, punch out the cookies. Reroll the dough trimmings, chill, and cut out more cookies.

Put the cookies on the prepared sheet pans, evenly spacing up to 16 cookies per pan.

Lower the oven to 300°F. Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 7 to 10 minutes more. Let the cookies cool completely on the sheet pans. Repeat with the remaining pan.

STEP #2: FILL THE COOKIES

To make the puree: Break up the bananas into chunks with your hands. In a small, heavy-bottomed pot over medium heat, cook the bananas, sugar, water, and lemon juice until the bananas are soft enough to crumble when nudged with a spoon, 5 to 7 minutes. Do not caramelize the bananas.

Puree the warm bananas and liquid in a food processor until smooth. While still warm, pour the puree into a storage container and place plastic wrap on top so it is touching the puree (this helps minimize oxidation). Refrigerate until chilled.

TO MAKE THE FROSTING:

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugar and beat until the butter mixture is aerated and pale in color, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the frosting together. Mix in the vanilla bean seeds, vanilla extract, and salts until evenly incorporated. Fold the banana puree into the frosting until evenly incorporated. Fold in the butterscotch until evenly incorporated.

Fit a pastry bag with the Ateco tip #804 and fill with the frosting.

Make pairs of similar-size cookies. Turn half of the cookies over. Holding the pastry bag at a 90-degree angle in the center of the cookie, pipe a “bubble” of frosting, leaving a border on the sides. Top each filled cookie with a second cookie and press lightly to adhere.

Put the cookies on a parchment-lined sheet pan and refrigerate until the frosting has set, approximately 30 minutes.

STEP #3: FINISH THE COOKIES

Line two half sheet pans with parchment paper. Dip the top of each sandwich cookie into the bittersweet chocolate, shake off the excess, and place face up on the prepared pans. With an offset spatula or a spoon, drizzle the Dulcey Chocolate on top in quick strokes.
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Graham Cracker and Passion Fruit Whoopie Cookies








GRAHAM CRACKER AND PASSION FRUIT WHOOPIE COOKIES

 

makes approximately 30 sandwich cookies



I LOVE PAIRING GRAHAM and citrus together, and with its bright flavor, passion fruit acts a lot like citrus in flavor pairings. One day I put passion fruit in marshmallows for an off-the-cuff way to think about a whoopie pie filling. The results are these whoopie pie–inspired cookies. They are fun: the marshmallows are piped onto the shortbread like frosting but set up like marshmallows when chilled.

A few prep notes: Before you start the marshmallows, have everything from the cookies to the piping bag ready to go; the marshmallows set up fast. Passion fruit pulp is often available frozen at Latin markets from brands such as Goya. To gild the lily, I dip the tops of the cookies into melted Dulcey or caramelized white chocolate. And, if I happen to have any melted dark chocolate handy, I drizzle a minuscule amount on top, just because.

To cut out the cookies, you will need a 2-inch or comparable round cutter. To pipe the marshmallow, you will need Ateco tip #804.


GRAHAM CRACKER SHORTBREAD

1¼ cups (10 ounces) unsalted butter, at room temperature

14 graham crackers

¾ cup firmly packed light brown sugar

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

1 cup unbleached all-purpose flour

1 cup cake flour

1 teaspoon kosher salt

1 teaspoon sea salt flakes

PASSION FRUIT MARSHMALLOW

1 extra-large egg white, at room temperature

4 sheets gelatin

1 cup cane sugar

1 tablespoon light corn syrup

⅓ cup passion fruit puree

½ teaspoon kosher salt

TO FINISH

10 ounces Valrhona Dulcey or Caramelized White Chocolate, melted



STEP #1: MAKE THE SHORTBREAD

In a saucepan, melt the butter over medium-low heat and cook until the milk solids have fallen to the bottom of the pot and turned golden brown and fragrant like toasted nuts, 10 minutes or longer, depending on how cold the butter is to start. Pour the butter into a heatproof bowl and refrigerate, stirring occasionally, until the butter is solid like shortening at room temperature, approximately 30 minutes.

In a food processor, grind the graham crackers into fine crumbs. Measure out 1¾ cups. You may have some left over.

Transfer the butter to the bowl of a stand mixer fitted with the paddle attachment. Mix the butter on medium speed for 10 to 15 seconds to break up any solidified pieces of brown butter. Add the sugar and mix on low speed to incorporate. Cream the butter and sugar on medium speed until aerated, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. 

Crack the eggs into a small cup or bowl and add the vanilla.

In a bowl, whisk together the flours, salts, and graham cracker crumbs.

On medium speed, add the eggs and vanilla, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 1 minute. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch two sheets of plastic wrap on a work surface. Divide the dough in half and place each half on a piece of the plastic wrap. Pat each half into a rectangle, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or preferably overnight.

Let the dough halves sit at room temperature until the dough has warmed up some but is still cool to the touch, 15 to 20 minutes.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put one dough half on top.

Using a rolling pin, roll the dough half into a rectangle approximately 11 by 13 inches and ¼ inch thick or slightly under. If the edges become uneven, push a bench scraper against the dough to straighten out the sides. To keep the dough from sticking to the parchment paper, dust the top with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll.

Ease the dough and parchment paper onto a half sheet pan. Repeat with the remaining dough half and stack it on top. Cover with a piece of parchment paper and refrigerate the layers until firm, at least 30 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper.

Let the dough sit at room temperature for up to 10 minutes. Invert the dough onto a work surface and peel off the top sheet of parchment paper. Roll a dough docker over the dough or pierce it numerous times with a fork. Using a 2-inch round cutter, punch out the cookies. Reroll the dough trimmings, chill, and cut out more cookies.

Put the shortbread on the prepared sheet pans, evenly spacing up to 16 cookies per pan.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies feel firm and hold their shape when touched, 2 to 4 minutes more. Let the cookies cool completely on the sheet pans. Repeat with the remaining pan. Make pairs of similar-size cookies. Turn half of the cookies over.

STEP #2: MAKE THE FILLING TO MAKE THE MARSHMALLOW:

In a stand mixer fitted with the whisk attachment, whip the egg white on high speed until it becomes overwhipped and starts to turn grainy, 3 to 5 minutes.

Meanwhile, fill a 2-cup liquid measuring cup with ice water and add the gelatin.

While still beating the egg white, fit a small pot with a candy thermometer. Add the sugar, corn syrup, passion fruit puree, and enough water to cover. Heat the pot over medium-high heat until the sugar syrup reaches 238°F, 5 to 10 minutes, depending on the amount of water added. When the sugar reaches 238°F remove the pot from the heat. Squeeze out the excess water from the gelatin with your hands and stir the gelatin into the syrup.

With the mixer on medium speed, pour the syrup in an even stream into the egg white. Whip in the salt. Continue to whip until the egg white has cooled to warm but is still fluffy, 3 to 4 minutes.

Fit a pastry bag with the Ateco tip #804 and fill with the marshmallow.

Holding the pastry bag at a 90-degree angle in the center of each overturned cookie, pipe a “bubble” of marshmallow, leaving a border on the sides. Top each filled cookie with a second cookie and press lightly to adhere.

Put the cookies on a parchment-lined sheet pan and refrigerate until the marshmallows have set, approximately 1 hour. The cookies can be refrigerated in an airtight container for up to 5 days.

STEP #3: FINISH THE COOKIES

Line two half sheet pans with parchment paper. Dip the top of each sandwich cookie into the Dulcey chocolate, shake off the excess, and place face up on the prepared pans. Refrigerate until the chocolate is firm.

The cookies can be served right away or frozen and served within 1 week.
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Milanos








MILANOS

 

makes approximately 36 sandwich cookies



FOR AS LONG AS I can remember, I have carried a deep love for milk chocolate Milanos, those vaguely European vanilla cookies sandwiched together with chocolate from the folks at Pepperidge Farm. So I finally figured out a way to make them myself. While tinkering with the recipe, I discovered that whipping hot fudge makes a silky, milk chocolate frosting, the perfect filling for these cookies. I dare you to eat just one.

The most challenging part of these cookies is piping the batter so that the cookies are the same size. To make it easier, I fold sheets of parchment paper into thirds like a business letter, using the folds as a template. When piping the cookies, keep the pastry tip close to the parchment paper and hold the bag at a 90-degree angle. To release the dough, run the tip back over the top of the cookie.

To pipe the cookies and to fill them with hot fudge, you will need Ateco tip #895.


COOKIES

1 cup (8 ounces) unsalted butter, at room temperature

1 cup confectioners’ sugar, sifted

⅓ cup granulated sugar

½ cup whole milk, at room temperature

1 tablespoon pure vanilla extract

2½ cups unbleached all-purpose flour, sifted

1 teaspoon kosher salt

FROSTING

1½ cups Hot Fudge



STEP #1: MAKE THE COOKIES

Fold 4 sheets of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan into thirds lengthwise like a business letter. Line 4 half sheet pans with the folded parchment paper and spray with nonstick cooking spray. (Or work in batches if you do not have enough pans. You can put the parchment paper directly on the counter and reload when pans free up.)

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugars and mix on low speed to incorporate. Increase the speed to medium and cream the butter mixture until it is aerated and looks like frosting, 2 to 3 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. 

Put the milk and vanilla in a liquid measuring cup.

In a bowl, whisk together the flour and salt.

Add the milk and vanilla and mix on medium speed for 45 seconds to 1 minute, until nearly incorporated.

Add the flour mixture all at once and mix on low speed until the dough just comes together, approximately 30 seconds. Scrape down the sides and mix for another 30 seconds to a minute to ensure the batter is homogeneous. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Fit a pastry bag with the Ateco tip #895 and fill with the cookie batter. Holding the pastry bag at a 90-degree angle, pipe three rows of 2½-inch-long strips of dough onto the prepared sheet pans, up to 20 cookies per pan, using the folds in the parchment paper as a guide. Working in batches if refrigerator space is limited, refrigerate the sheet pans until firm, at least 20 minutes.

Heat the oven to 350°F.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the edges are golden brown and the tops are firm, 4 to 6 minutes more. Let the cookies cool completely on the pans. Repeat with the remaining cookies.

STEP #2: FROST THE COOKIES

In a stand mixer fitted with the paddle attachment, whip the hot fudge until it lightens to the color of milk chocolate and looks like frosting, 3 minutes.

Fit a pastry bag with the Ateco tip #895 and fill with the hot fudge.

Line two half sheet pans with parchment paper. Make pairs of similar-size cookies. Turn half of the cookies over. Leaving a small amount of room at the ends, pipe even strips of hot fudge down the length of the upturned cookies. Top each frosted cookie with a second cookie and press lightly to adhere.

Put the cookies on a parchment-lined sheet pan and refrigerate until set before serving. The cookies can be refrigerated in an airtight container for up to 5 days.
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chapter four








EGG WHITE COOKIES






CANDIED PECAN ICE CREAM SANDWICH COOKIES

BEST FRIENDS COOKIES

ODE TO THE CHUNKY BAR

A NEW WAY TO THINK ABOUT COCONUT MACAROONS




When I compose a cookie plate, I have to think about everyone. It is my job as a pastry chef to not discriminate between people who love chocolate and people who hate it, between people who will eat as much butter as they care to and people who are on an egg white regimen. I want to make everyone happy. Home bakers face the same situation when they try to satisfy family members, friends, and coworkers.

This is where egg white cookies come into the mix. For customers who are avoiding dairy, I can offer them rich-tasting cookies without butter. For customers who cannot consume wheat—a number that grows each year—I can give them a decadent treat without flour. (Not all of the cookies in this chapter meet these criteria, so read the ingredients list carefully before making decisions on which cookies to make.) Plus, egg whites are always on hand in a pastry kitchen. While I keep a pint for brushing on top of rugelach and biscotti, I also save plenty to make meringues, macaroons, and marshmallows.

Egg whites give me all kinds of freedom to experiment with different textures. Sometimes I whip the whites after gently heating them over a water bath—this helps dissolve the sugar and allows meringues to hold their shape during baking while giving them a delicate, crisp crust. At other times, I mix the whites straight into the batter without whipping them at all. As a result, this chapter offers a small but diverse selection of cookies, from a coffee meringue swirled with milk chocolate hot fudge (Best Friends Cookies) to a rich, chunky flourless chocolate cookie (Ode to the Chunky Bar). An egg white cookie chapter would not be complete without a lovely coconut macaroon. Mine is made with unsweetened, dried coconut and cream of coconut. And the Candied Pecan Cookies make delicious ice cream sandwiches.

A few technical pointers before you start: Older egg whites seem to whip better and hold their shape. When I separate eggs, I let the whites stand at room temperature for a while before working with them to speed the aging process. Also, humidity is your enemy when making egg white cookies. On hot and sticky days, like we have all too frequently during Chicago summers, the humidity does a number on these cookies, causing them to lose their crisp exterior. I avoid making meringues on days like these when baking egg white cookies. I like to use nonstick baking sheets when possible. The cookies seem to hold their shape better. A final note: Ensure your mixing bowl is free of any residual oil when whipping egg whites. Oil and grease hinder egg whites from achieving the volume needed for meringue.
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Candied Pecan Ice Cream Sandwich Cookies






CANDIED PECAN ICE CREAM SANDWICH COOKIES

 

makes 84 small cookies and 42 small ice cream sandwiches



I LOVE THE IDEA of an egg white sandwich cookie that isn’t a French macaron. Modified from an old recipe from my mother, these meringue coins became my answer. I use them to make mini ice cream sandwiches—milk chocolate, coffee, or something more funky, like cocoa nib, are all great ice cream sandwich options. Or, for hot fudge sandwich cookies, whip the hot fudge as I do for the Milanos,. The batter is simple—just egg whites, cocoa powder, confectioners’ sugar, a bit of salt, and flour. So these are not flourless cookies. I punch things up a bit by making praline, grinding it up, and folding it into the batter.

If praline is your thing, bookmark the recipe and make the praline on its own. Just skip the step where you grind the praline with confectioners’ sugar.

To pipe the cookies, you will need Ateco tip #803.


PECAN PRALINE

2 tablespoons (1 ounce) unsalted butter, at room temperature

1 cup raw pecans

½ teaspoon pure vanilla extract

½ teaspoon kosher salt

1 cup granulated sugar

MERINGUE

2 cups confectioners’ sugar

7 tablespoons natural cocoa powder

2 tablespoons unbleached all-purpose flour

4 extra-large egg whites, at room temperature

¼ teaspoon kosher salt

FILLING

1 pint ice cream or 1 cup Hot Fudge, whipped



TO MAKE THE PECAN PRALINE:

Line a half sheet (13 by 18-inch) pan with a Silpat. Melt the butter in a heavy saucepan over low heat. Add the pecans and stir until evenly coated. Add the vanilla and salt. Gradually add the granulated sugar, stirring often, until the sugar looks like wet sand, 2 minutes. Continue to cook over low heat until the pecans are coated in a dark golden praline—which looks like thick, nearly grainy caramel sauce—approximately 5 minutes. Pour the nuts and syrup onto the Silpat and let cool. Once the praline is firm, break it into chunks.

TO MAKE THE MERINGUE:

Place the praline in a food processor. Add ¼ cup confectioners’ sugar and pulse until a fine meal forms. Do not overblend. Sift the remaining 1¾ cup confectioners’ sugar, cocoa powder, and flour into the bowl of a stand mixer. Add the egg whites and salt. Using the whisk attachment, mix on low speed to incorporate the dry ingredients. Increase the speed to high and whip until the whites are extremely aerated and shiny, approximately 8 minutes. Fold in the ground praline. Cover with plastic wrap and let sit at room temperature for 1 hour.

Line 3 half sheet pans with parchment paper. If you do not have enough pans, you can put the parchment paper directly on the counter and reload when pans free up.

Fit a pastry bag with the Ateco tip #803 and fill with the meringue.

Pipe the cookies approximately 1 inch apart into same-size rounds approximately the size of a mounded half dollar. Aim for up to 30 cookies per sheet. They will flatten and spread to about 2 inches. Let the cookies dry out at room temperature or until a thin crust forms on the outside, at least 1 hour or up to 2 hours.

Heat the oven to 350°F.

Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies look dry on top and they have firmed up on the sides, 2 to 5 minutes more. Let the cookies cool completely on the sheet pan. Repeat with the remaining meringues.

TO MAKE SANDWICH COOKIES:

Make pairs of similar-size cookies. Turn half of the cookies over. Put small scoops of ice cream in the centers of the upturned cookies pipe hot fudge into the centers. Top with a second cookie and press lightly to adhere. Transfer to a half sheet pan and freeze if using ice cream or refrigerate if using hot fudge until chilled before serving.

The cookies will keep in the freezer (or refrigerator, if not filled with ice cream) for up to 2 weeks. Unfilled cookies can be stored in an airtight tin at room temperature for up to 5 days.
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Best Friends Cookies








BEST FRIENDS COOKIES

 

makes 20 cookies



WHEN I RODE A motorcycle, I’d head up to Milwaukee on a day off and stop at Fuel Café. It was there that I encountered a malted espresso drink. I already loved both malt and coffee, and there they were together, the malt balancing the harshness of the coffee. I had discovered best friends in the flavor department. Now I use this combination all the time.

Adding a spoonful of caramel sauce to the milk chocolate hot fudge is optional, but if you have some left over from another recipe, use it. It cranks up the malt and rounds out the coffee even more. These cookies are great alongside ice cream. Or dip them in chocolate (see “How to Dip Cookies in Melted Chocolate”) for a polished look.


CHOCOLATE SWIRL

½ cup Malted Milk Chocolate Hot Fudge, at room temperature

1 tablespoon Caramel Sauce, at room temperature (optional)

MERINGUE

2 extra-large egg whites, at room temperature

1 cup firmly packed light brown sugar

1 teaspoon kosher salt

2 tablespoons instant-coffee crystals (such as Folgers)

½ teaspoon coffee extract (optional)



Heat the oven to 275°F. Have a couple of half sheet (13 by 18-inch) nonstick pans ready or line a couple of half sheet pans with parchment paper.

TO MAKE THE CHOCOLATE SWIRL:

In the bowl of a stand mixer fitted with the paddle attachment, beat the hot fudge on medium-high speed until lighter in color, approximately 4 minutes. Beat in the caramel. Transfer to a bowl and leave at room temperature while you make the meringue. Clean out the stand mixer bowl well, ensuring that there is no residual oil.

TO MAKE THE MERINGUE:

In a heatproof bowl that fits over a pot for a double-boiler setup (see “Using a Double Boiler”), whisk together the egg whites, sugar, and salt to break them up. Put the bowl over (but not touching) barely simmering water in a pot and warm the egg white mixture, whisking often, to the temperature of a scalding bath, approximately 2 minutes. Remove the bowl from the heat and dry the bottom with a kitchen towel.

Pour the warmed egg white mixture into the bowl of a stand mixer fitted with the whisk attachment. Whip on medium-high until the whites have cooled and the meringue is thick and shiny, approximately 5 minutes. Add the instant coffee and extract and whip on low speed just to combine, 10 seconds.

Using a rubber spatula, gently fold the hot fudge into the meringue to form a swirl. The chocolate needs to be incorporated enough so that it doesn’t bleed out of the cookies as they bake but not so incorporated that the meringue loses the swirl completely.

Using two spoons, portion the meringue into 1½- to 2-inch blobs onto the prepared pans, about 10 cookies per pan. Bake for 2 hours. Turn the oven off and let the cookies cool in the oven to dry out completely, at least 1 hour or overnight (just remember they are in there before cranking up the oven again).

The cookies can be stored in an airtight container at room temperature for up to 1 week, depending on the humidity level in the room.
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Ode to the Chunky Bar








ODE TO THE CHUNKY BAR

 

makes 36 cookies



THIS MIGHT DATE ME, but when I was a kid, you could always find Chunky bars alongside all the other popular candy bars. True to the name, it was a chunky chocolate bar filled with raisins and peanuts. My friend Jeffrey Elliot—who loves raisins—was also a fan. So when dreaming up a recipe to satisfy Jeffrey, my thoughts returned to the Chunky. This dough is remarkably easy to work with and so rich that you’d think it was full of butter and flour. But, it’s flourless and dairy free. This didn’t stop the staff at Hot Chocolate from polishing off each tray I baked while fine-tuning the recipe.

To make this cookie, you will need a 1-inch square cookie cutter. Or plan on cutting the cookies into squares with a knife.


1 cup creamy peanut butter

1 cup firmly packed light brown sugar

2 extra-large egg whites, at room temperature

½ cup Dutch-processed cocoa powder

1 teaspoon baking soda

1 teaspoon kosher salt

⅓ cup raisins

⅓ cup coarsely chopped Spanish red-skinned peanuts

⅓ cup bittersweet chocolate discs (preferably 64% cacao)



In the bowl of a stand mixer fitted with the paddle attachment, mix the peanut butter, sugar, egg whites, cocoa powder, baking soda, and salt on low speed until incorporated. Increase the speed to medium and beat until a smooth, shiny batter forms, 1 to 2 minutes. Fold in the raisins, peanuts, and chocolate discs.

Spray an 8-inch square baking pan with nonstick cooking spray and line with plastic wrap, leaving a 4-inch overhang on all sides. Transfer the dough to the pan and pat down into the pan to make it even. Cover the dough with the overhanging plastic wrap. Refrigerate for at least 2 hours or overnight.

Heat the oven to 350°F. Have a couple of nonstick pans ready or line a couple of half sheet (13 by 18-inch) pans with parchment paper.

Unwrap the dough and place on a work surface. Using a 1-inch square cookie cutter, punch out squares. Smoosh the scraps together and cut out more cookies. Or, cut the dough crosswise into 6 even strips and cut each strip into 6 pieces. Evenly space 12 to 14 cookies on each prepared pan.

Bake one pan at a time for 8 minutes. Rotate the pan and bake until the tops are barely set, another 3 to 5 minutes. Let the cookies cool on the pan for 2 minutes. Using a metal spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

The cookies can be stored in an airtight container at room temperature for up to 5 days. Dough can be refrigerated for up to 3 days.
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A New Way to Think About Coconut Macaroons








A NEW WAY TO THINK ABOUT COCONUT MACAROONS

 

makes 20 cookies



WHEN LOOKING TO CREATE a macaroon that resembled a Mounds bars, I deviated from classic coconut macaroon recipes in a few significant ways. I used two kinds of unsweetened coconut—shredded and flaked—for textural variation. (You can find both kinds in the bulk bins at the grocery store.) Instead of condensed milk, I opted for cream of coconut for sweetness, which is pretty much the condensed-milk version of coconut milk. Finally, to give the macaroons a cool shape, I chilled the batter and then packed it into rectangular cookie cutters. Once baked and cooled, I like to dip the bottoms of the macaroons in an array of chocolate, melting ½ cup each (in separate bowls) of bittersweet, milk, and caramelized white chocolate wafers for variety.

To make this cookie, you will need a 1 by 2-inch cookie cutter or a 2-inch-square cookie cutter.


2 cups shredded unsweetened coconut

1½ cups flaked unsweetened coconut

1 teaspoon salt

2 extra-large egg whites, at room temperature

1 cup cream of coconut (such as Coco Lopez)

6 ounces chocolate of your choice, melted, for dipping



In a bowl, use your hands to mix the shredded and flaked coconut with the salt. Mix in the egg white, followed by the cream of coconut. Refrigerate until thoroughly chilled, giving the coconut enough time to absorb some of the liquid, at least 2 hours.

Heat the oven to 350°F. Have a nonstick pan ready or line a half sheet (13 by 18-inch) pan with parchment paper and spray with nonstick cooking spray.

Put a 1 by 2-inch (or 2-inch-square) cutter on the prepared pan. Spoon some of the macaroon batter into the cutter and pack down slightly to create a rectangle. Leave the top spiky. Repeat with the remaining batter, evenly spacing the cookies on the pan.

Bake for 10 minutes. Rotate the pan and bake for 5 to 7 minutes more, or until the tops are golden brown. Let the macaroons cool completely on the pan.

Line a half sheet pan with parchment paper and spray with nonstick cooking spray. Dip the bottoms of the cookies into the melted chocolate, shake off the excess, and place on the prepared pans. Refrigerate until set.

The cookies can be stored in an airtight container at room temperature for up to 3 days.
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chapter five








SPRITZ + THUMBPRINTS






S COOKIES

MALTED MILK SPRITZ

TOASTED COCONUT SPRITZ

VIOLET HEARTS

GROUND CHOCOLATE SPRITZ

PEANUT BUTTER THUMBPRINTS WITH STRAWBERRY LAMBIC JAM

HOT FUDGE THUMBPRINTS

PECAN PRALINE THUMBPRINTS

PEACHES AND CREAM THUMBPRINTS




While growing up, I loved visiting Country Maid Bakery, an old-school place in Chicago’s northern suburbs that always smelled like buttery spritz cookies were baking in the oven. I was enamored with the place and its cookie display. Some of the spritz cookies were covered in sprinkles while others were dipped in chocolate, and all of them had that signature crisp yet delicate texture. When I was older, a friend of mine got a job working behind the counter. If I showed up at the right time, she’d hand over a bag full of day-old spritz cookies. This was pure teenage heaven.

In comparison, I came to love thumbprint cookies much later. I met Judy Contino early in my career. She took me on as her pastry assistant when she ran the dessert portion of the menu at Ambria in Chicago. We have stayed in touch ever since. When she opened her bakery, Bittersweet, on Chicago’s north side, I would fill in occasionally. Like Country Maid, Bittersweet had an enticing display of cookies. But time and time again, I always reached for her thumbprints. They had everything I loved in cookies: multiple textures and a delicious filling. When I opened Hot Chocolate, thumbprints became a mainstay on my cookie plate.

On the surface, spritz cookies and thumbprint cookies appear very different from one another. One is piped with a pastry bag (or extruded from a cookie press) and one is rolled, dimpled, and filled. Yet in my mind, they belong together. They are classics that lend themselves to decoration. On a structural level, both also are made from easy-to-work-with short dough, the kind that has a high percentage of butter. Like shortbread, this kind of cookie yields a tender, buttery crumb but does not rise as much as cookies that contain a lot of eggs or leavening agents (although I do use egg and baking soda and baking powder occasionally in these cookies for texture). With both cookies, I break with tradition and use my own technique for shaping them.

Spritz cookies—also called Swedish butter cookies—are popular around Christmas, but I like making them year-round. They have a mildly sweet vanilla flavor that complements countless added flavors, but they are also lovely unadorned. The first recipe I share is my classic butter cookie. As the chapter progresses, the cookies evolve to include everything from malted milk and toasted and ground coconut to violet sugar.

The usual way to go about shaping spritz cookies is to use a cookie press. I have never owned a press, so I use a pastry bag and pipe the dough instead. (If what I’ve read is true, spritz comes from the German word spritzen, meaning “to squirt,” so a pastry bag makes sense.) I prefer the freedom that a pastry bag provides to make shapes, but if you love your cookie press, go to town with it. The dough is firm, so piping the cookies takes some muscle. If the dough is too firm to pipe comfortably, mix in more milk one tablespoon at a time. For the best results, fill the pastry bag only halfway with dough. (See instructions on using a pastry bag.)

A little spritz dough goes a long way; these recipes yield a lot of cookies. It is best to work in batches. I like to refrigerate the piped cookies before baking them so they hold their shape as they bake. If your refrigerator is short on space or if you only have two sheet pans, then work in batches. You can pipe directly onto parchment paper while you are waiting for a sheet pan to cool. If the parchment slides around while you are piping, put a dab of batter directly on the work surface to anchor it in place.

My thumbprint cookies are different from the ones I ate growing up. I use preserves cooked with lambic or I forgo jam altogether. My recipes include hot fudge, praline, peach preserves, and, in one case, I make a schmear to spread on top right before serving.

The usual way to make thumbprints is to roll the cookie dough into balls and then press the centers with your thumb to make indentations. My method for making thumbprints deviates from the norm, but it is faster and more efficient. I form the dough into a square and refrigerate it. Once chilled, I cut it into strips and then roll the strips into logs to round out the edges. Then I often roll the logs of dough in coarse sugar, crushed nuts, or another element that provides texture. I cut each log into even pieces approximately 1 inch thick, or the length of half of my thumb, keeping the pieces together as a log as I work (pictured here). Then I gently reroll the logs after cutting them to once again round out the sides. Once the dough is cut and gently rerolled, I pull apart the pieces, place them on a sheet pan lined with parchment paper, and make indentations into their centers with the tip of my index finger.

When I bake thumbprints unfilled, I pull out the pan about halfway through baking and tap down the centers with a cocktail muddler, the round end of a large wooden spoon, or even the lid of a vanilla bottle. Anything will do as long as it’s approximately the same size as the “thumbprint.”




[image: ]

S Cookies






S COOKIES

 

makes approximately 46 cookies



THIS COOKIE IS AN homage to the S cookies my grandmother used to make. And even though she used a different dough to make hers, this recipe echoes their elegant simplicity. Because of their shape, these cookies also have an addictive crisp-crunchy texture. I bake them until their edges brown, giving the cookies a caramelized accent. Alternatively, if you are after a simple spritz cookie recipe to decorate, use this one and pipe it into any shape that you fancy.

To pipe the cookies, you will need Ateco tip #823.


1 cup (8 ounces) unsalted butter, at room temperature

1¼ cups confectioners’ sugar, sifted

½ vanilla bean, seeds only

½ cup plus 2 tablespoons whole milk, at room temperature

1 tablespoon pure vanilla extract

2½ cups unbleached all-purpose flour, sifted

1½ teaspoons kosher salt



Line a couple of half sheet (13 by 18-inch) pans with parchment paper. Fit a pastry bag with the Ateco tip #823.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and vanilla bean seeds and beat until the butter mixture is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Add the milk and vanilla extract and mix on medium speed until the batter resembles cottage cheese, approximately 10 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

In a bowl, whisk together the flour and salt.

With the mixer on low speed, gradually add the flour. Mix until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Fill the pastry bag halfway with the batter. Pipe “S” shapes approximately 3½ inches long onto the prepared pans, allowing 1 inch of space between each cookie. Chill for 10 to 20 minutes.

Heat the oven to 375°F.

Lower the oven to 350°F. Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies are golden brown around the edges, 5 to 7 minutes more. Let the cookies cool completely on the sheet pan. Repeat with the remaining pan.

The cookies can be stored in an airtight container at room temperature for up to 3 days.
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Malted Milk Spritz








MALTED MILK SPRITZ

 

makes approximately 56 cookies



MALT IS ONE OF my favorite pastry flavors. I love chocolate malted milk shakes. I love malted milk balls. And I love how malt pairs with coffee, banana, and halvah. As a consequence, I have something with malt on my dessert menu at all times—and cookies are no exception. Here I incorporate malted milk in two ways: dissolving it in milk and creaming it with butter and sugar. To go over the top with malt love, I dip the ends in melted dark milk chocolate and crushed malted milk balls.

To pipe the cookies, you will need Ateco tip #895.


½ cup plus 2 tablespoons whole milk

¼ cup plus ⅔ cup malted milk powder

2 teaspoons pure vanilla extract

1 cup (8 ounces) unsalted butter, at room temperature

1¼ cups confectioners’ sugar, sifted

½ vanilla bean, seeds only

2⅓ cups plus 1 tablespoon unbleached all-purpose flour, sifted

1½ teaspoons kosher salt

FOR DIPPING

8 ounces dark milk chocolate (preferably 53% cacao), melted

½ cup crushed malted milk balls



Line a couple of half sheet (13 by 18-inch) pans with parchment paper. Fit a pastry bag with the Ateco tip #895.

In a small pot, bring the milk to a simmer. Remove from the heat and whisk in ¼ cup of the malted milk powder. Pour into a heatproof liquid measuring cup, stir in the vanilla extract, and refrigerate until the milk is room temperature.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar, remaining ⅔ cup malted milk powder, and vanilla bean seeds and beat until the butter mixture is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Add the cooled milk and mix on medium speed until the batter resembles cottage cheese, approximately 10 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

In a bowl, whisk together the flour and salt.

With the mixer on low speed, gradually add the flour. Mix until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Fill the pastry bag halfway with the batter. With the textured side of the pastry tip facing up, pipe the cookies into 3-inch-long strips onto the prepared pans, moving your hand up and down (not side to side) as you pipe to create a wavy texture. (Aim for 6 or 7 short waves per strip.) Allow 1 inch of space between each cookie. Chill for 10 to 20 minutes.

Preheat the oven to 375°F.

Lower the oven to 350°F. Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies are golden brown around the edges, 5 to 7 minutes more. Let the cookies cool completely on the sheet pan. Repeat with the remaining pan.

TO DIP THE COOKIES:

Line a couple of half sheet pans with parchment paper. Put the crushed malted milk balls in a bowl. Dip the ends of the cookies into the melted chocolate and shake off the excess. Dip the chocolate-covered ends into the chocolate malted milk balls to coat and place on the prepared pans. Refrigerate until set.

The cookies can be stored in an airtight container at room temperature for up to 3 days.
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Toasted Coconut Spritz








TOASTED COCONUT SPRITZ

 

makes approximately 50 cookies



NOTHING BEATS THE FLAVOR and texture of fresh coconut. To open up a coconut, I take a corkscrew or a hammer and a clean screw and test the three soft spots on the husk of the coconut. When I find the softest spot, I dig into the husk to make a hole to drain out the liquid. I then put the coconut on a sheet tray and roast it in a hot oven until it cracks. Right out of the oven, I wrap it in a dish towel and bang it against the ground to break it up more. While the coconut is still warm, it is easy to peel away the husk and the dark brown skin to reveal the white meat. This is good stuff. It peels into elegant strips with a vegetable peeler, which I then like to lightly toast. But, clearly, it is a process.

So when fresh coconut is out of reach, dried coconut is the next best thing. I use sweetened coconut here, which I toast and then grind into the flour to create a lovely, textured dough. You can use unsweetened if you prefer, but you may have to increase the sugar in the recipe. To shape, I like to pipe these cookies a little larger than the other spritz cookies in this chapter to create a dramatic effect.

To pipe the cookies, you will need Ateco tip #826.


1½ cups shredded sweetened coconut

2¼ cups unbleached all-purpose flour

1½ teaspoons kosher salt

1 cup (8 ounces) unsalted butter, at room temperature

¾ cup confectioners’ sugar, sifted

½ cup plus 2 tablespoons cream of coconut (such as Coco Lopez)

2 teaspoons pure vanilla extract

FOR DIPPING

8 ounces bittersweet chocolate (60% to 65% cacao), melted



Heat the oven to 350°F.

Scatter the coconut evenly across a half sheet (13 by 18-inch) pan and bake, stirring once or twice, until the coconut is an even light brown, approximately 10 minutes. Cool completely.

In a food processor, pulse 1 cup of the toasted coconut with ½ cup of the flour until a coconut meal forms. Pulse in the remaining 1¾ cups flour and the salt. Reserve the remaining ½ cup toasted coconut for finishing the cookies.

Line a couple of half sheet pans with parchment paper. Fit a pastry bag with the Ateco tip #826.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and beat until the butter mixture is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

In a liquid measuring cup, combine the cream of coconut and vanilla.

On medium speed, add ½ cup cream of coconut and mix until the batter resembles cottage cheese, approximately 10 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

With the mixer on low speed, gradually add the coconut-flour mixture. Mix until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

If the dough seems too thick to pipe, mix in a tablespoon at a time of cream of coconut, up to ⅔ cup.

Fill the pastry bag halfway with the batter. Pipe 3½-inch-long sticks onto the prepared pans, allowing 1 inch of space between each cookie. Chill for 10 to 20 minutes.

Increase the oven to 375°F.

Lower the oven to 350°F. Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies brown around the edges and hold their shape when touched, 5 to 7 minutes more. Let the cookies cool completely on the sheet pan. Repeat with the remaining pan.

TO DIP THE COOKIES:

Line a couple of half sheet pans with parchment paper. Dip the ends of the cookies into the melted chocolate, shake off the excess, and place on the prepared pans. Sprinkle a pinch of the remaining toasted coconut over the melted chocolate. Refrigerate until set.

The cookies can be stored in an airtight container at room temperature for up to 3 days.
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Violet Hearts








VIOLET HEARTS

 

makes approximately 56 cookies



NICK COLELLA, A TALENTED artist who created my tattoos, has brought his family into Hot Chocolate for years. His daughter, Josie, is probably my number one cookie fan. When the family comes in for dinner, I take Josie and her brother, Luca, by the hand and lead them into the kitchen to pick out a cookie from the speed rack. Because Josie’s favorite color is purple, I created these cookies with violet sugar to catch her eye. Unusually aromatic and visually stunning, they take the idea of candied violets to a whole new level. I keep the rest of this spritz cookie simple, with just a splash of orange blossom water to bring out the violet flavor. If you want to go the extra mile, dot the end of each cookie with melted white chocolate and place a candied violet on top. I buy violet sugar from Rodrick Markus of Rare Tea Cellar. (See Sources.)

To pipe the cookies, you will need Ateco tip #823.


1 cup (8 ounces) unsalted butter, at room temperature

¾ cup violet sugar, plus ¼ cup for garnish

½ cup plus 2 tablespoons confectioners’ sugar, sifted

⅔ cup whole milk

1 teaspoon orange blossom water

2½ cups unbleached all-purpose flour

1½ teaspoons kosher salt



Line a couple of half sheet pans with parchment paper. Fit a pastry bag with the Ateco tip #823.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the ¾ cup violet sugar and the confectioners’ sugar and beat until the butter mixture is aerated and looks like purple frosting, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

In a liquid measuring cup, combine the milk and orange blossom water.

In a bowl, whisk together the flour and salt.

On medium speed, add the milk mixture and mix until the batter resembles cottage cheese, approximately 10 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

With the mixer on low speed, gradually add the flour. Mix until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Fill the pastry bag halfway with the batter. Pipe 3-inch hearts onto the prepared pans, allowing 1 inch of space between each cookie. Sprinkle violet sugar on top. Chill for 10 to 20 minutes.

Heat the oven to 375°F.

Lower the oven to 350°F. Bake one pan at a time for 10 minutes. Rotate the pan and bake until the cookies brown around the edges and hold their shape when touched, 5 to 7 minutes more. Let the cookies cool completely on the sheet pan. Repeat with the remaining pan.

The cookies can be stored in an airtight container at room temperature for up to 3 days.
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Ground Chocolate Spritz








GROUND CHOCOLATE SPRITZ

 

makes approximately 65 cookies



TO MAKE OUR HOT chocolate blends, we grind batches of chocolate in a chilled 10-quart capacity Robot Coupe. We sift the ground chocolate to remove the large bits, which we then either regrind or save for other projects—such as these cookies. Combining the ground bits with cocoa powder gives the spritz a one-two punch of chocolate. For a technical knockout, dip the ends in melted dark milk chocolate, such as TCHO SeriousMilk 53% cacao, the optimal choice.

To pipe the cookies, you will need Ateco tip #823.


1¼ cups (5 ounces) dark milk chocolate (preferably 53% cacao)

2¼ cups unbleached all-purpose flour

1 tablespoon natural cocoa powder

1½ teaspoons kosher salt

1 cup (8 ounces) unsalted butter, at room temperature

1¼ cups confectioners’ sugar, sifted

½ vanilla bean, seeds only

⅔ cup whole milk, at room temperature

2 teaspoons pure vanilla extract

FOR DIPPING

8 ounces dark milk chocolate (preferably 53% cacao), melted

Jimmies, optional



Line a couple of half sheet (13 by 18-inch) pans with parchment paper. Fit a pastry bag with the Ateco tip #823.

Put the chocolate in a bowl and freeze until chilled, approximately 20 minutes.

In a bowl, sift together the flour and cocoa powder. Whisk in the salt.

In a food processor, blend the chilled chocolate with ½ cup of the flour mixture until the chocolate is ground to a fine meal and no large pieces remain. Pulse in the remaining flour mixture.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the sugar and vanilla bean seeds and beat until the butter mixture is aerated and looks like frosting, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

On medium speed, gradually add the milk and vanilla extract and mix until the batter resembles cottage cheese, approximately 10 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

With the mixer on low speed, gradually add the chocolate flour. Mix until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Fill the pastry bag halfway with the batter. Pipe teardrop-shaped spritz approximately 3 inches long onto the prepared pans, allowing 1 inch of space between each cookie. Chill for 10 to 20 minutes.

Heat the oven to 375°F.

Lower the oven to 350°F. Bake one pan at a time for 10 minutes. Rotate the pan and bake until brown around the edges, 5 to 7 minutes more. Let the cookies cool completely on the sheet pan. Repeat with the remaining pan.

TO DIP THE COOKIES:

Line a couple of half sheet pans with parchment paper. Put the jimmies in a small bowl. Dip the ends of the cookies into the melted chocolate and shake off the excess. Dip the chocolate-covered ends into the jimmies to coat and place on the prepared pans. Refrigerate until set.

The cookies can be stored in an airtight container at room temperature for up to 3 days.
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Peanut Butter Thumbprints with Strawberry Lambic Jam








PEANUT BUTTER THUMBPRINTS WITH STRAWBERRY LAMBIC JAM

 

makes approximately 40 cookies



LISTEN UP, PEANUT BUTTER and jelly lovers: I’ve got your number with this peanut butter cookie filled with strawberry jam. The tried-and-true combination is made even better with the addition of Beer Nuts. I grind the mildly sweet and salty peanuts into a fine meal to use for coating the exterior of the thumbprints. The bonus is that you can snack on them while you make these cookies. If Beer Nuts are unavailable, opt for roasted, Spanish red-skinned peanuts.


COOKIES

½ cup (4 ounces) unsalted butter, at room temperature

⅓ cup granulated sugar

⅓ cup firmly packed light brown sugar

¾ cup creamy peanut butter

1 extra-large egg, at room temperature

1 teaspoon pure vanilla extract

1¼ cups unbleached all-purpose flour

½ teaspoon baking powder

½ teaspoon baking soda

½ teaspoon kosher salt

½ teaspoon sea salt flakes

FOR SHAPING AND FILLING

1 scant cup (5 ounces) Beer Nuts or roasted red-skinned peanuts

1 cup Strawberry Lambic Jam



TO MAKE THE COOKIES:

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugars and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Add the peanut butter and mix on medium speed to combine thoroughly, approximately 1 minute.

Crack the egg into a small cup or bowl and add the vanilla.

In a bowl, whisk together the flour, baking powder, baking soda, and salts.

On medium speed, add the egg to the butter mixture and mix until the batter resembles cottage cheese, approximately 10 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Scrape the sides and bottom of the bowl to bring the batter together. Mix for another 10 seconds on medium speed. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch out a long sheet of plastic wrap on a work surface and put the dough on top. Pat into a 6 by 8-inch rectangle, using the bench scraper to square off the sides. Wrap tightly and refrigerate until chilled throughout, at least 2 hours or up to 3 days.

TO SHAPE AND FILL THE COOKIES:

Heat the oven to 350°F. Line a couple of half sheet (13 by 18-inch) pans with parchment paper.

In a food processor, pulse the Beer Nuts until a fine meal forms but before they turn into peanut butter.

Cut the dough lengthwise into 5 even strips. Roll the strips back and forth into logs to round out the edges. Sprinkle the ground Beer Nuts over the work surface and roll the logs in the nuts to coat. Using the top half of your thumb as a guide, cut each log into 8 pieces but keep the log together. (You will get approximately 8 pieces out of each log.) Roll the logs again to round out the edges, then pull the pieces apart and place cut-side up on the prepared pans, evenly spacing up to 20 cookies per pan.

With the tip of your index finger, make an indentation into the center of each cookie. Spoon the jam into the center of each thumbprint.

Bake one pan at a time for 8 minutes. Rotate the pan and bake until the cookies have slight cracks on the top and are set, another 6 to 8 minutes. When ready, the cookies will have set around the edges and the bottoms will be light brown, but the cookies will still be soft. Let cool completely on the pan.

The cookies can be stored in an airtight container at room temperature for up to 3 days or in an airtight container in the refrigerator for up to 1 week. Dough can be refrigerated for up to 1 week.
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Hot Fudge Thumbprints








HOT FUDGE THUMBPRINTS

 

makes approximately 54 cookies



A MUG OF HOT chocolate in cookie form, this recipe shows how an untraditional component—hot fudge—can change the way we think about thumbprint cookies. The hook is texture: the creamy hot fudge contrasts with the crunchy sugar used to coat the outside of the cookie. (I use smoked sugar, but demerara sugar works, too.) The result is one of my most popular thumbprint cookies to date. If you love chocolate, this might become your favorite recipe in this book.


COOKIES

1 cup (8 ounces) unsalted butter, at room temperature

1⅓ cups granulated sugar

1 extra-large egg, at room temperature

1 extra-large egg yolk, at room temperature

2 tablespoons heavy cream

1 teaspoon pure vanilla extract

2 cups unbleached all-purpose flour

1 cup Dutch-processed cocoa powder

1 teaspoon kosher salt

½ teaspoon sea salt flakes

FOR SHAPING AND FILLING

1 heaping cup smoked sugar or demerara sugar

1 cup Hot Fudge



TO MAKE THE COOKIES:

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the sugar and beat together until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Put the egg, yolk, heavy cream, and vanilla into a small cup or bowl.

In a bowl, whisk together the flour, cocoa, and salts.

On medium speed, add the egg and yolk to the butter mixture and mix until the batter resembles cottage cheese, approximately 10 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed. Mix until the dough comes together but still looks shaggy, approximately 30 seconds. Scrape the sides and bottom of the bowl to bring the batter together. Mix for another 10 seconds on medium speed. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Transfer the dough to a sheet of plastic wrap and pat into an 8-inch square. Wrap tightly and refrigerate until firm, at least 2 hours or preferably overnight.

Heat the oven to 350°F and line a couple of half sheet (13 by 18-inch) pans with parchment paper.

TO SHAPE THE COOKIES:

Cut the dough into 6 even strips. Roll the strips back and forth into logs to round out the edges. Sprinkle the smoked sugar on the work surface and roll the logs in the sugar to coat. Using the top half of your thumb as a guide, cut each log into 9 pieces but keep the log together. Roll the logs again to round out the edges, then pull the pieces apart and place cut-side up on the prepared pans, evenly spacing up to 20 cookies per pan. With the tip of your index finger, make an indentation in the center of each cookie.

Bake one pan at a time for 8 minutes. Remove the pan from the oven and tap down the centers with the rounded end of a wooden spoon or a cocktail muddler. Rotate the pan and bake until the cookies have slight cracks on the top and are set, another 4 to 6 minutes. When ready, the cookies will have set around the edges and you will be able to gently move them. Let the cookies cool completely on the pan. Repeat with the remaining pan.

TO FILL THE COOKIES:

Heat the hot fudge briefly in a pot over high heat until the sides start to melt. Stir well, then transfer to a squeeze bottle or have a teaspoon ready.

Once the cookies are completely cool, squeeze enough hot fudge onto the cookies to fill the indentation or spoon the hot fudge into the center. Refrigerate the cookies until the hot fudge has set, approximately 30 minutes.

The cookies can be stored in an airtight container at room temperature for up to 3 days or in an airtight container in the refrigerator for up to 1 week. Dough can be refrigerated for up to 1 week.
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Pecan Praline Thumbprints








PECAN PRALINE THUMBPRINTS

 

makes approximately 48 cookies



EVERY TIME MY MOTHER baked nut horns while I was growing up, she made the dough the day before and refrigerated it in a Tupperware container. Late at night I would sneak down into the kitchen and steal some of the dough, which tasted even better in its contraband form. In my professional cookie-making career, I have used my mother’s nut horn dough to make countless cookies. It yields lovely Mexican wedding cookies, but it is especially good as a base for thumbprints.

The center of the thumbprint is a praline, which I cook on the stove as the cookies bake. While the cookies are still warm, I spoon the praline into the indentations and then chill the cookies until the centers have set. I buy toasted and salted pecans. If using unsalted nuts, add a pinch or two more salt. If the nut pieces are very large, run a knife through them before making the praline.


COOKIES

1¾ cups (6 ounces) toasted, salted pecan pieces

¾ cup granulated sugar

1 cup (8 ounces) unsalted butter, at room temperature

1 teaspoon pure vanilla extract

2 cups unbleached all-purpose flour

¾ teaspoon kosher salt

¾ teaspoon sea salt flakes

PRALINE

¾ cup (6 ounces) unsalted butter, at room temperature

½ cup maple syrup

½ cup firmly packed light brown sugar

¼ cup firmly packed dark brown sugar

1 teaspoon pure vanilla extract

½ teaspoon kosher salt

½ teaspoon sea salt flakes

½ cup heavy cream

1¼ cups (4½ ounces) toasted, salted pecan pieces



TO MAKE THE COOKIES:

In a food processor, pulse the pecans and ¼ cup of the granulated sugar until a fine meal forms but before the nuts start to release their oils.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the remaining ½ cup granulated sugar and beat together until the butter mixture is aerated and pale in color, approximately 4 minutes. Briefly beat in the vanilla. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

In a bowl, whisk together the flour and salts. Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Scrape the sides and bottom of the bowl to bring the batter together. Mix for another 10 seconds on medium speed. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch out a long sheet of plastic wrap on a work surface and put the dough on top. Pat into an 8-inch square, using the bench scraper to square off the sides. Wrap tightly and refrigerate until chilled throughout, at least 30 minutes or up to 3 days.

Heat the oven to 350°F. Line a couple of half sheet (13 by 18-inch) pans with parchment paper.

Cut the dough into 6 even strips. Roll the strips back and forth into logs to round out the edges. Using the top half of your thumb as a guide, cut each log into 8 pieces but keep the log together. Roll the logs again to round out the edges, then pull the pieces apart and place cut-side up on the prepared pans, evenly spacing up to 20 cookies per pan. With the tip of your index finger, make an indentation into the center of each cookie.

Bake one pan at a time for 8 minutes. Remove the pan from the oven and tap down the centers with the rounded end of a wooden spoon or a cocktail muddler. Rotate the pan and bake until the cookies have slight cracks on the top and are set, another 4 to 6 minutes. When ready, the cookies will have set around the edges and you will be able to gently move them, but they still will be soft. Let the cookies cool completely on the pan. Repeat with the remaining pan.

TO MAKE THE PRALINE:

While the cookies are baking, start the praline.

In a pot, melt the butter over medium heat. Mix in the maple syrup, sugars, vanilla, and salts and stir until homogeneous. Bring the mixture to a boil and boil for 3 minutes to thicken. Pour in the heavy cream, stirring to combine. Let the mixture reduce for 3 to 4 minutes, or until it lightly coats the back of a spoon. Stir in the nuts. You will have approximately 2½ cups of praline.

While the thumbprints are still warm, use a small spoon to scoop the goopy praline into the centers. (It is okay if some spills over on the sides.) Refrigerate until set, approximately 30 minutes.

The cookies can be stored in an airtight container at room temperature for up to 3 days or in an airtight container in the refrigerator for up to 1 week. Dough can be refrigerated for up to 1 week.
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Peaches and Cream Thumbprints








PEACHES AND CREAM THUMBPRINTS

 

makes approximately 48 cookies



EVERYTHING DESERVES A schmear once in a while, even cookies. Coated in ground walnuts and baked with a spoonful of peach preserves in the center, this mildly sweet cookie is a good foil for a little creamy decadence. So right before serving, I schmear a dab of sour cream custard across the surface. Do not ignore the custard recipe—it is also excellent as a filling for sandwich cookies or layer cakes. Producing this cookie requires some planning. Make the dough, jam, and custard one or two days before you plan on baking the cookies so you don’t have to wait for ingredients to chill before proceeding.


COOKIES

1 cup (8 ounces) unsalted butter, at room temperature

¾ cup firmly packed light brown sugar

1 extra-large egg, at room temperature

1 teaspoon pure vanilla extract

2 cups unbleached all-purpose flour

¼ cup whole wheat flour

1 teaspoon kosher salt

1 teaspoon sea salt flakes

CUSTARD

3 extra-large egg yolks, at room temperature

¼ cup plus 1 tablespoon granulated sugar

½ cup sour cream

2 cups heavy cream

½ vanilla bean, seeds and pod

2 strips of orange rind (removed with a vegetable peeler)

2½ tablespoons (1¼ ounces) unsalted butter, at room temperature

FOR SHAPING AND FILLING

2 cups (7 ounces) toasted, salted walnuts

1 cup Honey Peach Preserves



TO MAKE THE COOKIES:

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the brown sugar and beat together until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the egg into a small cup or bowl and add the vanilla.

In a bowl, whisk together the flours and salts.

On medium speed, add the egg to the butter mixture and mix until the batter resembles cottage cheese, approximately 10 seconds. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Scrape the sides and bottom of the bowl to bring the batter together. Mix for another 10 seconds on medium speed. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch out a long sheet of plastic wrap on a work surface and put the dough on top. Pat into an 8-inch square, using the bench scraper to square off the sides. Wrap tightly and refrigerate until chilled throughout, at least 2 hours or up to 3 days.

TO MAKE THE CUSTARD:

In a heatproof bowl that fits over a pot for a double-boiler setup (see “Using a Double Boiler”), whisk the yolks to break them up. Whisk in the granulated sugar, followed by the sour cream and heavy cream. Stir in the vanilla bean pod and seeds and the orange rind.

Put the bowl over a pot filled with enough water to touch the bottom of the bowl. Bring the pot to a simmer and cook the custard, stirring every 3 minutes with a rubber spatula, until the fat begins to separate (watch the surface; it is a subtle change), approximately 35 minutes.

Remove the bowl from the pot, dry the bottom with a kitchen towel, and whisk in the butter. Strain the custard through a fine-mesh strainer and chill for at least 3 hours or overnight until it is firm like mascarpone. You will have approximately 2 cups, which is more than you need for this recipe. The remaining custard will keep for up to 2 weeks.

Heat the oven to 350°F. Line a couple of half sheet (13 by 18-inch) pans with parchment paper.

TO SHAPE AND FILL THE COOKIES:

In a food processor, pulse the walnuts until a fine meal forms but before their oils start releasing.

Cut the dough lengthwise into 5 even strips. Roll the strips back and forth into logs to round out the edges. Sprinkle the ground nuts over the work surface and roll the logs in the nuts to coat. Using the top half of your thumb as a guide, cut each log into 8 pieces but keep the log together. Roll the logs again to round out the edges, then pull the pieces apart and place cut-side up on the prepared pans, evenly spacing up to 20 cookies per pan. With the tip of your index finger, make an indentation into the center of each cookie.

Spoon the jam into the center of each thumbprint.

Bake one pan at a time for 8 minutes. Rotate the pan and bake until the cookies have slight cracks on the top and are set, another 6 to 8 minutes. When ready, the cookies will have set around the edges and be light golden brown on the bottom, but the cookies will still be soft. Let cool completely on the pan. Repeat with the other pan.

To serve each cookie, take a spoonful of the custard and smear it across the jam.

Without custard on top, the cookies can be stored in an airtight container at room temperature for up to 3 days or in an airtight container in the refrigerator for up to 1 week. Dough can be refrigerated for up to 1 week.
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chapter six








TWICE-BAKED COOKIES






JULIE’S MANDELBRODT

CHEESE BOARD BISCOTTI

CHOCOLATE TOFFEE BISCOTTI

AFTER-DINNER GINGER BISCOTTI

BILL’S (DOG) BISCUITS




Twice-baked cookies—biscotti and mandelbrodt—are my kind of afternoon snack. I don’t drink coffee in the afternoon, but I have been known to slip into a certain coffee chain just for biscotti. They are never too rich or sweet, and they fill you up just enough to tide you over until dinner.

As a pastry chef, I look at these kinds of cookies as a vehicle for texture. I make them with brittle or toffee. I add chopped chocolate and nuts. Or I go crazy in the bulk bins at the grocery store and throw in a million kinds of seeds.

Like most of the recipes in the drop cookie chapter, these cookies start by creaming butter with sugar. I briefly mix in eggs, followed by dry ingredients and any chunky bits. The difference here is that the dough is leaner. Yet like most of the drop cookies, the dough for twice-baked cookies benefits from being refrigerated for several hours, preferably overnight. This makes the dough much more malleable, easier to roll and to shape.

After the dough is refrigerated, I divide it in half and then roll it into logs using the tips of my fingers. If the log starts to break apart while rolling, I just smoosh the pieces back together and continue rolling. Before baking the logs, I brush them with egg whites. A sprinkle of sugar can be good, too. Then they are ready to go into the oven. It is important that the cookies bake all the way through on the first bake. They should be springy to the touch and feel firm but not hard. If they are very soft but are browning too quickly, turn the oven down and continue to bake until the cookies are baked through.

Then it’s time to slice the logs and put the cookies in for the second bake. (This is when I snack on the end pieces.) The second bake isn’t really about baking as much as it is about drying out the cookies. I know they are done when the edges form a light, toasted ring around the center.

There is one recipe in this chapter that is definitely not a cookie—for you and me, that is. These “cookies” are pumpkin biscuits I made for Bill, my wirehaired dachshund. All the dogs at the dog park around the corner from Hot Chocolate went wild for them when I walked over a jar of samples. The cool thing is that I use the same technique as making the other recipes in this chapter—I shape and bake logs, then I slice them. If you happen to have some roast chicken pan drippings or beef juices around, brush them on the biscuits and you will definitely have man’s best friend coming back for seconds.
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Julie’s Mandelbrodt






JULIE’S MANDELBRODT

 

makes approximately 42 mandelbrodt



MANDELBRODT IS THE JEWISH answer to biscotti. Traditionally, these twice-baked cookies were made with almonds, but the range has widened to include other nuts, dried fruit, and chocolate chips. Because of my Eastern European Jewish heritage, I wanted to include a recipe for mandelbrodt in this book. But oddly enough, I had never made any before. So I sent out a call to family and friends, asking them to submit their best recipes. My college friend Julie Raskie’s chocolate chip mandelbrodt made the cut—everyone seems to love it. I did some professional reworking on it, ribboning in chocolate shards with a plastic bench scraper instead of using chocolate chips to give the dough a cool swirl effect, but the recipe is true to Julie’s original. She is generous with the amount of cinnamon and sugar she rolls the dough in when shaping the logs—and I am, too.


CHOCOLATE SHEET

4 ounces bittersweet chocolate (64% to 66% cacao), melted

MANDELBRODT

½ cup (4 ounces) unsalted butter, at room temperature

¾ cup cane sugar

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

2 cups unbleached all-purpose flour

1 teaspoon baking powder

¼ teaspoon kosher salt

¼ teaspoon sea salt flakes

½ teaspoon ground cinnamon

CINNAMON-SUGAR COATING

½ cup granulated sugar

1 teaspoon ground cinnamon



TO MAKE THE CHOCOLATE SHEET:

Invert a baking sheet and spray it with nonstick cooking spray. Line the top with parchment paper. With an offset spatula, spread the melted chocolate evenly across the parchment. Place the baking sheet in the freezer until firm, approximately 30 minutes.

TO MAKE THE MANDELBRODT:

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the cane sugar and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a cup or bowl and add the vanilla.

In a bowl, whisk together the flour, baking powder, salts, and cinnamon.

On medium speed, add the eggs and vanilla to the butter mixture, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Using a plastic bench scraper, fold the sheet of chocolate into the dough until it is “ribboned” throughout. It will break up into shards.

Transfer the dough to a sheet of plastic wrap, pat into a rectangle, and wrap tightly. Refrigerate at least 2 hours or preferably overnight.

Heat the oven to 350°F. Line a half sheet (13 by 18-inch) pan with parchment paper.

TO MAKE THE CINNAMON-SUGAR COATING:

Mix the granulated sugar and cinnamon together.

Divide the dough in half. Roll each half into a log nearly the length of the half sheet pan. Spread the cinnamon sugar across a work surface and roll the logs in the sugar several times. Each log should be generously coated in the sugar. Transfer the logs to the prepared pan and pat down slightly.

Bake, rotating the pan halfway through the baking process, until the tops are firm when pressed, 30 to 35 minutes. Let cool for 20 minutes on the pan. Lower the oven temperature to 300°F.

Transfer the logs to a cutting board. With a serrated knife, cut the logs crosswise while still warm into ¾-inch-thick mandelbrodt. Put the mandelbrodt on the sheet pan side by side so that the cut sides face out (they should fit snugly all on one pan). Bake until lightly golden brown, 20 to 25 minutes. Cool completely on the pan.

The mandelbrodt will keep for up to 2 weeks in an airtight container at room temperature.
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Cheese Board Biscotti








CHEESE BOARD BISCOTTI

 

makes approximately 160 small, crackerlike biscotti



THE BULK BINS AT the enormous Whole Foods a few miles from my restaurant have a magnetic effect on me. It’s seeds and grains galore, and I can’t walk by without bagging a few. This fully loaded recipe makes good use of all of those seeds, nuts, and whole grains. The biscotti are mildly sweet, with a savory edge that pairs well with cheese. Use the same honey here as you would pair with cheese—my choice is wildflower honey. This recipe yields a lot of biscotti, but they are small and I slice them very thin. To make it easier to slice through the seeds, I let the biscotti cool completely—at least 2 hours or overnight—and I use a very sharp serrated knife. If the biscotti soften a few days after baking, retoast them to lengthen their shelf life.


¼ cup oat bran

¼ cup untoasted wheat bran

¼ cup untoasted wheat germ

½ cup (4 ounces) unsalted butter, at room temperature

1 tablespoon extra-virgin olive oil or nut oil (such as walnut or hazelnut)

¾ cup cane sugar

¼ cup honey (preferably wildflower)

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

1½ cups unbleached all-purpose flour

¾ cup whole wheat flour

1½ teaspoons baking powder

½ teaspoon baking soda

1 teaspoon kosher salt

1 teaspoon sea salt flakes

¼ teaspoon black pepper

¾ cup pepitas

½ cup sliced pitted dates

¼ cup roasted, unsalted sunflower seeds

¼ cup untoasted sesame seeds

¼ cup old-fashioned oats

¼ cup chia seeds

1 extra-large egg white, lightly beaten



Preheat the oven to 350°F. Spread the oat bran, wheat bran, and wheat germ across a rimmed baking sheet and bake until lightly toasted, approximately 6 minutes. Cool to room temperature.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the oil and sugar and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Briefly beat in the honey. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a cup or bowl and add the vanilla.

In a bowl, whisk together the flours, oat bran, wheat bran, wheat germ, baking powder, baking soda, salts, and pepper. Using your hands, mix in the pepitas, dates, sunflower seeds, sesame seeds, oats, and chia seeds until all of the ingredients are evenly coated in the flour. Be especially cognizant about coating the dates in the dry ingredients.

On medium speed, add the egg mixture to the butter mixture, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the dough completely together by hand. Transfer the dough to a sheet of plastic wrap, pat into a rectangle, and wrap tightly. Refrigerate for at least 2 hours or overnight.

Heat the oven to 350°F. Line a couple of half sheet (13 by 18-inch) pans with parchment paper.

Divide the dough into quarters. Roll each quarter into a log nearly the length of the sheet pan. Transfer two logs to each of the prepared pans and pat down until they are approximately 1 inch thick. Brush the tops and sides with the egg white.

Bake each pan individually, rotating the pan halfway through the baking process, until the tops of the logs are firm when pressed and the bottom is lightly browned, 28 to 30 minutes. Let cool completely on the pans, at least 2 hours or overnight.

Heat the oven to 300°F.

Transfer the logs to a cutting board. With a very sharp serrated knife, cut the logs crosswise into ¼-inch biscotti. Lay the biscotti cut-side down on the sheet pans and bake, one pan at a time, for 15 minutes to dry out the biscotti. Working quickly to avoid burning your fingers, flip the biscotti over and continue to dry out the biscotti in the oven until the edges form a toasted ring but the centers are still light golden, 15 to 20 more minutes. Cool completely on the pan.

The biscotti will keep for up to 2 weeks in an airtight container at room temperature.
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Chocolate Toffee Biscotti








CHOCOLATE TOFFEE BISCOTTI

 

makes approximately 48 biscotti



THIS IS AN UNCONVENTIONAL biscotti. I wanted it to look ugly, crispy in parts, cracked on top, and with toffee pieces oozing out of the sides. In other words, perfectly imperfect and fun. It all works in the flavor department, too. The deep cocoa flavor and the whiskey enhance the almond and chocolate while sea salt brings it all home. This just might be my favorite cookie in this chapter.


½ cup (4 ounces) unsalted butter, at room temperature

¾ cup firmly packed dark brown sugar

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

1 tablespoon whiskey (optional)

2 cups unbleached all-purpose flour

½ cup Dutch-processed cocoa powder

1½ teaspoons baking powder

½ teaspoon baking soda

½ teaspoon kosher salt

½ teaspoon sea salt flakes

1 cup (3 ounces) sliced almonds, lightly toasted

1 cup chopped Toffee

½ cup coarsely chopped dark milk chocolate (39% to 53% cacao)

½ cup coarsely chopped bittersweet chocolate (64% cacao or higher)

1 extra-large egg white, lightly beaten

Granulated sugar, for sprinkling



In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the brown sugar and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a cup or bowl and add the vanilla and whiskey.

In a bowl, whisk together the flour, cocoa powder, baking powder, baking soda, and salts.

On medium speed, add the egg mixture to the butter mixture, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Briefly mix in the almonds, toffee, and chocolates. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand. Transfer the dough to a sheet of plastic wrap, pat into a rectangle, and wrap tightly. Refrigerate for at least 4 hours or overnight.

Heat the oven to 350°F. Line a half sheet (13 by 18-inch) pan with parchment paper.

Divide the dough in half. Roll each half into a log nearly the length of the sheet pan. Transfer the logs to the prepared pan and pat down until they are 2½ inches thick. Brush the tops and sides lightly with the egg white. Sprinkle the granulated sugar on top.

Bake, rotating the pan halfway through the baking process, until the tops of the logs are firm when pressed and the bottom is lightly browned, 30 to 35 minutes. Let cool for 20 minutes on the pan. Lower the oven temperature to 300°F.

Transfer the logs to a cutting board. With a serrated knife, cut the warm logs crosswise into ½-inch-thick biscotti. Put the biscotti on the sheet pan side by side so that the cut sides face out (they should fit snugly all on one pan). Bake until the edges are completely dry but the centers are still slightly soft, 20 to 25 minutes. Cool completely on the pan.

The biscotti will keep for up to 2 weeks in an airtight container at room temperature.
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After-Dinner Ginger Biscotti








AFTER-DINNER GINGER BISCOTTI

 

makes approximately 48 biscotti



CANDIED GINGER IS DELICIOUSLY gummy, sweet, and spicy. While my husband, Dan, likes to pour himself a glass of Fernet Branca after dinner, I prefer a piece of candied ginger as my digestif—it settles my stomach. In this biscotti, I make a brittle with candied ginger and caramelized white chocolate to mellow its bright, sharp taste. You can make your own caramelized white chocolate or use Dulcey, a caramel white chocolate from Valrhona. Sometimes I dip the ends of the biscotti in melted caramelized white chocolate, but this is optional. The brittle process is the same as the method used to make smoked almond gianduja brittle in the Rocky Road version of Jill’s Spiced Double-Chocolate Cookies. I use the brittle here to load up these biscotti with texture.


BRITTLE

6 ounces Caramelized White Chocolate

¾ cup candied ginger, sliced

BISCOTTI

½ cup (4 ounces) unsalted butter, at room temperature

¾ cup firmly packed light muscovado sugar or light brown sugar

2 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

2 cups plus 2 tablespoons unbleached all-purpose flour

1½ teaspoons baking powder

½ teaspoon baking soda

½ teaspoon kosher salt

½ teaspoon sea salt flakes

1 teaspoon ground ginger

½ teaspoon fennel seeds

Pinch of ground clove

Pinch of ground nutmeg

1 extra-large egg white, lightly beaten

Demerara sugar, for sprinkling



TO MAKE THE BRITTLE:

Spray an 8-inch square baking pan (or other small baking pan) with nonstick cooking spray and line it with plastic wrap, leaving a 4-inch overhang on all sides.

In a heatproof bowl set over but not touching barely simmering water in a pot (see Using a Double Boiler,), melt the Caramelized White Chocolate, stirring occasionally with a rubber spatula. Remove the bowl from the pot, fold the candied ginger into the chocolate, and pour into the prepared baking pan. It does not need to completely cover the base of the baking pan. Cover with the overhanging plastic wrap and refrigerate until firm, approximately 30 minutes.

Invert the brittle onto a cutting board and coarsely chop.

TO MAKE THE BISCOTTI:

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter briefly on medium speed for 5 to 10 seconds. Add the muscovado sugar and beat until the butter mixture is aerated and pale in color, approximately 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a cup or bowl and add the vanilla.

In a bowl, whisk together the flour, baking powder, baking soda, salts, and spices.

On medium speed, add the eggs and vanilla to the butter mixture, one egg at a time, mixing the first briefly before adding the second, until the batter resembles cottage cheese, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix on low speed until the dough comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Briefly mix in the chopped brittle. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand. Transfer the dough to a sheet of plastic wrap, pat into a rectangle, and wrap tightly. Refrigerate for at least 4 hours or overnight.

Heat the oven to 350°F. Line a half sheet (13 by 18-inch) pan with parchment paper.

Let the dough sit at room temperature for 20 minutes. Divide the dough in half. Roll each half into a log nearly the length of the sheet pan. Transfer the logs to the prepared pan and pat down until they are 2½ inches thick. Brush the tops and sides lightly with the egg white. Sprinkle with the demerara sugar.

Bake, rotating the pan halfway through the baking process, until the tops of the logs are firm when pressed and the bottom is lightly browned, 30 to 35 minutes. Let cool for 20 minutes on the pan. Lower the oven temperature to 300°F.

Transfer the logs to a cutting board. With a serrated knife, cut the warm logs crosswise into ½-inch-thick biscotti. Put the biscotti on the sheet pan side by side so that the cut sides face out (they should fit snugly all on one pan). Bake until the edges are uniformly toasted but the centers are still slightly soft, 20 to 25 minutes. Cool completely on the pan.

The biscotti will keep for up to 2 weeks in an airtight container at room temperature.
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Bill’s (Dog) Biscuits








BILL’S (DOG) BISCUITS

 

makes approximately 90 small biscuits



MY DOG, BILL, A wirehaired dachshund, has irritable bowel syndrome. Poor guy. So when Bill’s dog nanny, Herb, told me that he mixes pumpkin in with his dog’s food, I had an idea. Pumpkin is full of enzymes that aid doggie digestion, and it provides a lot of vitamins. So I decided to develop a dog biscuit containing pumpkin to settle Bill’s stomach—or at least give him something good to chew on. While working on the recipe, I baked a tray of dog treats (brushed with the drippings left over from roasting chicken bones for stock) and walked out the back door of Hot Chocolate in search of a dog willing to give it a try. It was not hard. Booker, a sweet neighborhood dog, was the first sampler. Once I gained his trust with a pat on the head, he ate it up.

The best way to finish these biscuits is to brush them with the drippings from roasted meat before they go into the oven for the second toasting. Beef, lamb, pork, or chicken drippings are all good. If you have leftover roasted sweet potato, puree it and use it in place of pumpkin.


2½ cups whole wheat flour

3 tablespoons flax seed

2 tablespoons nonfat milk powder

½ teaspoon kosher salt

2 extra-large eggs, at room temperature

1 cup canned pumpkin

¼ cup creamy peanut butter

Meat drippings, for brushing



Heat the oven to 350°F. Line a half sheet (13 by 18-inch) pan with parchment paper.

In the bowl of a stand mixer fitted with the paddle attachment, mix the flour, flax seed, milk powder, and salt on low speed.

In a bowl, combine the eggs, pumpkin, and peanut butter. With the mixer on low speed, add the egg mixture. Mix until it feels like Play-Doh.

On a work surface, divide the dough in half. Roll each half into a log nearly the length of the sheet pan. Transfer the logs to the prepared pan and brush with the meat drippings.

Bake until firm and cooked through, approximately 40 minutes. Cool completely on the pan.

Transfer the logs to a cutting board. Using a serrated knife, slice the logs into ¼-inch biscuits. Place cut-side down on 2 sheet pans (the pans do not have to be lined). Brush again with meat drippings and return to the oven. Bake, until the biscuits are completely dry, 16 to 20 more minutes. Cool completely on the pans.

Biscuits can be stored in an airtight container at room temperature for up to 2 weeks or in an airtight container in the freezer for up to 2 months.
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chapter seven








RUGELACH + KOLACHKES






CLASSIC CREAM CHEESE DOUGH

RASPBERRY ROSE RUGELACH

COCOA NIB HOT FUDGE RUGELACH

STRAWBERRY RHUBARB RUGELACH WITH OATMEAL STREUSEL

FIG SEGALS

CINNAMON BRICKLE RUGELACH

BLUEBERRY JAM KOLACHKES WITH ORANGE BLOSSOM ALMONDS

KUMQUAT MARMALADE KOLACHKES WITH BLACKBERRIES AND BLACK PEPPER

HONEY PEACH AND HONEYCOMB KOLACHKES

APRICOT AND LEMON KOLACHKES

RED WINE AND GINGER PEAR BUTTER KOLACHKES




This is my epic chapter. I am enamored with rugelach and kolachkes. They reflect my soul, my family, my Eastern European Jewish heritage.

Yet most of the rugelach and kolachkes that I make would be out of place at traditional Jewish delis or Polish bakeries. When I developed these cookies, I opened up the floodgates and let my pastry-chef creative juices run free. I made them with hot fudge and cocoa nibs, raspberries and rose sugar, blueberries and orange blossom water, pears and red wine. I crushed different kinds of toffees—brickle and honeycomb—and sprinkled them over fillings for added crunch. All of these cookies are distinctly different, but what they have in common is one foolproof, easy-to-use cream cheese dough. Pretty epic, right?

Let’s start with rugelach. Most recipes have you roll out dough into a disc and cut it into wedges like a pizza. I prefer to roll out a rectangle of dough about the same size as a half sheet pan. It allows me to maximize yield: I get more wedges out of a rectangle than a disc. I also cut the wedges differently. Instead of perfect triangles, I make triangles without the tip—trapezoids, technically. This gives the cookies a funkier shape. In some rugelach, like the Fig Segals, I fold the dough like a business letter for a unique look.

When cutting and shaping rugelach, it is important to avoid overhandling the dough. To cut the rugelach, I use a fluted dough cutter for a ribbon-cut effect, yielding pretty scalloped edges. A pizza cutter works well, too. Keep the blade of the roller clean as you go, wiping and drying it off often to avoid it sticking to the dough. Before rolling up the triangles, I use a small, offset spatula to move each triangle away from the remaining dough. That way, if any filling oozes out during the rolling process, it doesn’t get all over the other rugelach.

Kolachkes are similar in many ways. Like rugelach, they are formed with my epic cream cheese dough. Yet the shape is different. I cut out the cookies with a fluted square cutter (a straight-sided cutter also works), add a spoonful of filling, fold over the opposite corners of the square, and pinch the corners together. Sometimes a little bit of jam can help secure the seal. I like my kolachkes to be gluttonously filled, with preserves spilling out the ends—if the edges aren’t covered, the dough browns too much. Like rugelach, avoid overhandling the kolachkes while shaping.

All of these recipes are flexible. You can create rugelach or kolachkes with the other preserves in this book. You can even mix ingredients into the dough to give it a distinct flavor. And while I finish all of my rugelach and kolachkes with a dusting of confectioners’ sugar, you don’t have to.

The best rugelach and kolachkes are a little off the cuff, a little whimsical, a little creative, and a little kooky. Like me.
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Classic Cream Cheese Dough






CLASSIC CREAM CHEESE DOUGH

 

makes 2 (13 by 18-inch) sheets of dough



THIS IS A ROCK-SOLID cream cheese dough that you can use for all of the rugelach and kolachkes in this chapter. Cream cheese dough is a wonderful thing. It is easy to roll and easy to shape. But it’s also okay if the cookies don’t look perfect. I like it when the cookies crack in places so the filling can ooze out.


1 cup (8 ounces) unsalted butter, at room temperature

8 ounces cream cheese, at room temperature

⅓ cup plus 1 tablespoon granulated sugar

1 teaspoon pure vanilla extract

2 cups unbleached all-purpose flour

1 teaspoon kosher salt

1 teaspoon sea salt flakes



In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the cream cheese and mix on medium speed to combine, 10 to 15 seconds. Add the sugar and beat on medium speed until aerated, approximately 3 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

On medium speed, add the vanilla, mixing briefly until incorporated. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

In a bowl, whisk together the flour and salts.

Add the flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Stretch two sheets of plastic wrap on a work surface. Divide the dough in half (each half will weigh around 14½ ounces) and place a half on each piece of plastic. Pat the dough into rectangles, wrap tightly, and refrigerate until chilled throughout, at least 2 hours or up to 1 week.
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Raspberry Rose Rugelach








RASPBERRY ROSE RUGELACH

 

makes 48 rugelach



THERE IS SOMETHING SEXY about raspberries paired with rose petals. The raspberry framboise jam is slightly tart, the rose sugar is floral, and together, they make a naturally romantic combination. For this recipe, double the jam recipe, which will give you a little extra to spread on toast. I make a very simple rose sugar by adding rose oil to granulated sugar and letting the sugar dry out overnight (see “Infused Sugars,”). If you want to turn up the rose flavor, add a splash of rose water to the egg whites used to brush the rugelach. If rose isn’t your thing, that’s okay, too. Cane or cinnamon sugar also does the trick.


1 recipe Classic Cream Cheese Dough, divided in half and chilled

1½ cups Raspberry Framboise Jam

1 extra-large egg white, lightly beaten

½ cup rose sugar or granulated sugar



Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle, leaving a 1-inch border from the edge of the parchment paper. The dough should be just shy of ¼ inch thick. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top sheet of parchment paper. For each sheet of dough, spread ¾ cup of raspberry jam in a thin, even layer across the surface. Trim the edges. Using a dough cutter or a pizza cutter, divide the sheet in half lengthwise into two long strips. Working with one strip at a time and moving crosswise, cut out triangles with flat tips, with each base approximately 1½ inches wide and each tip approximately ¼ inch wide. Shoot for 12 triangles per strip.

Using an offset spatula, separate a triangle away from the rest of the dough. Starting from the base, roll the dough up like a crescent roll. Place tip-side down on the prepared sheet pan and repeat with the remaining triangles, spacing them on the pans 1 inch apart. Brush the tops with the egg white and sprinkle generously with the rose sugar.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 6 to 8 minutes, or until the tops are golden brown. Let the cookies cool on the sheet pan for 1 to 2 minutes (do not wait too long or the preserves will stick to the parchment paper.) Using an offset spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

Rugelach can be stored in an airtight container at room temperature for up to 5 days. Rolled, unbaked rugelach can be refrigerated for up to 1 week.
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Cocoa Nib Hot Fudge Rugelach








COCOA NIB HOT FUDGE RUGELACH

 

makes 48 rugelach



WHAT MAKES SENSE IN my brain does not always make sense in real life. When I dreamed up pairing hot fudge with cream cheese dough, I felt as if I were on the brink of something brilliant. So I put together a sheet pan filled with hot fudge rugelach. Halfway through the baking process, I peeked in the oven. Disaster. The hot fudge was oozing all over the place. But I thought, what the heck—I went ahead and finished baking them. I put them on the speed rack and walked away. I nearly forgot all about them. When I came back, the oozy hot fudge had cooled, forming a crisp tuile surrounding the rugelach. Disaster averted: I had an incredible pan of chocolate “cracklins.” Sometimes I catch new and well-meaning employees breaking off the cracklins to make these cookies more presentable. I stop them on the spot. These cracklins are the whole point.

In addition to hot fudge, the inside of the rugelach has a streusel made by grinding hazelnuts with chocolate and cocoa nibs. If you want to mix things up a bit, cashews or smoked almonds are fine alternatives to hazelnuts.


STREUSEL

½ cup (2½ ounces) hazelnuts, toasted

½ cup (2½ ounces) dark milk chocolate discs (preferably 53% cacao)

2 tablespoons cocoa nibs

¼ cup granulated sugar

¼ cup firmly packed light brown sugar

¼ cup firmly packed dark brown sugar

2 tablespoons unbleached all-purpose flour

½ teaspoon kosher salt

½ teaspoon sea salt flakes

1 recipe Classic Cream Cheese Dough, divided in half and chilled

1¼ cups Hot Fudge, at a warm room temperature

1 extra-large egg white, lightly beaten



TO MAKE THE STREUSEL:

Put the nuts and chocolate discs in a bowl and freeze until thoroughly chilled, approximately 20 minutes. In a food processor, grind the nuts and chocolate. Pulse in the cocoa nibs, sugars, flour, and salts until a coarse meal forms.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle, leaving a 1-inch border from the edge of the parchment paper. The dough should be just shy of ¼ inch thick. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top sheet of parchment paper. For each sheet of dough, spread half of the hot fudge in a thin, even layer across the surface. Sprinkle approximately ½ cup of the streusel per sheet over the hot fudge. Trim the edges. Using a dough cutter or a pizza cutter, divide the sheet in half lengthwise into two long strips. Working with one strip at a time and moving crosswise, cut out triangles with flat tips, with each base approximately 1½ inches wide and each tip approximately ¼ inch wide. Shoot for 12 triangles per strip.

Using an offset spatula, separate a triangle away from the rest of the dough. Starting from the base, roll the dough up like a crescent roll. Place tip-side up on the prepared sheet pan and repeat with the remaining triangles, spacing them on the pans 2 inches apart (the hot fudge needs space to spread). Brush the tops with the egg white and sprinkle with the remaining 1 cup streusel.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 8 to 10 minutes, or until the hot fudge has oozed out and bubbled on the sides. Let cool completely on the sheet pan so the hot fudge solidifies around the rugelach. Repeat with the remaining dough.

Rugelach can be stored in an airtight container at room temperature for up to 5 days. Rolled, unbaked rugelach can be refrigerated for up to 1 week.
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Strawberry Rhubarb Rugelach with Oatmeal Streusel








STRAWBERRY RHUBARB RUGELACH WITH OATMEAL STREUSEL

 

makes 48 rugelach



WHEN SPRING ARRIVES (EVENTUALLY) in Chicago, I am first in line for rhubarb. I use rhubarb to make fruit consommés and sorbets. But it is nearly always at its best with strawberries—its soul mate, which come into season later. This recipe is a fruit crisp disguised as rugelach. I slather cream cheese dough with the strawberry rhubarb preserves and then dust it with streusel for crunch. The results are crisp, gooey, sweet, and tart, tasting purely of spring.

Wipe the rhubarb clean before dicing, especially if using field rhubarb, which I prefer. Field rhubarb has a grassier, earthier flavor than hothouse rhubarb. It is pinkish green (not red) in color. When working with strawberries, wash them and let them dry out on a towel-lined pan before cooking them. The quantity used in the recipe is 1 pound of hulled strawberries. Start with 18 ounces of strawberries to ensure you have 1 pound after you hull them. For the preserves, dice the rhubarb and strawberries into small cubes (approximately ¼ inch) so they cook down evenly and spread smoothly onto the cream cheese dough.


PRESERVES

2 cups finely diced rhubarb (approximately 2 large stalks)

1 pound washed, hulled, and dried strawberries, finely diced

¾ cup granulated sugar

1 tablespoon freshly squeezed orange juice

COOKIES

1 recipe Classic Cream Cheese Dough, divided in half and chilled

2 cups Oatmeal Streusel

1 extra-large egg white, lightly beaten

¼ cup vanilla sugar or granulated sugar



TO MAKE THE PRESERVES:

Combine the rhubarb, strawberries, granulated sugar, and orange juice in a bowl and let macerate for at least 4 hours at room temperature or cover and refrigerate overnight.

In a high-sided, heavy pot, heat the fruit mixture over medium-high heat until the juices start to boil and foam. Lower the heat to medium-low and cook, stirring occasionally to prevent the bottom from scorching, until most of the liquid has evaporated and the rhubarb has broken down completely, approximately 30 minutes. You will have close to 2 cups. Transfer to a storage container and refrigerate until completely chilled, at least 2 hours.

TO MAKE THE COOKIES:

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle, leaving a 1-inch border from the edge of the parchment paper. The dough should be just shy of ¼ inch thick. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top sheet of parchment paper. For each sheet of dough, spread ¾ cup of strawberry rhubarb preserves in a thin, even layer across the surface. Sprinkle approximately ½ cup of streusel per sheet over the preserves. Trim the edges. Using a dough cutter or a pizza cutter, divide the sheet in half lengthwise into two long strips. Working with one strip at a time and moving crosswise, cut out triangles with flat tips, with each base approximately 1½ inches wide and each tip approximately ¼ inch wide. Shoot for 12 triangles per strip.

Using an offset spatula, separate a triangle away from the rest of the dough. Starting from the base, roll the dough up like a crescent roll. Place tip-side down on the prepared sheet pan and repeat with the remaining triangles, spacing them on the pans 1 inch apart. Brush the tops with the egg white and sprinkle with the vanilla sugar. Sprinkle the tops generously with the remaining 1 cup streusel.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 8 to 10 minutes, or until the streusel is golden brown. Let the cookies cool on the sheet pan for 1 to 2 minutes (do not wait too long or the preserves will stick to the parchment paper). Using an offset spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining dough.

Rugelach can be stored in an airtight container at room temperature for up to 5 days. Rolled, unbaked rugelach can be refrigerated for up to 1 week.
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Fig Segals








FIG SEGALS

 

makes 48 cookies



AS YOU MIGHT HAVE guessed, this is my grown-up take on Fig Newtons. I plump up figs with port wine, cook them down with honey, and puree it all into a paste. The cookies resemble classic rugelach, but with a catch: instead of rolling the cookies from wedges, I cut the dough into strips and then fold them like a business letter so they look square. For a variation, turn up the volume and make the cream cheese dough with 2 ounces of grated 70% cacao chocolate ground into the flour in a food processor before mixing the dough.

Make the filling the day you plan to shape the cookies. The filling firms up significantly when refrigerated. If you can’t get to it in the same day, leave the filling at room temperature. If the filling seems stiff, paddle it for a minute or two in a stand mixer, adding a tablespoon of water if needed to soften the paste.


FILLING

1½ pounds dried Black Mission figs

3 cups port or red wine

1 cup honey

1 vanilla bean, seeds and pod

COOKIES

1 recipe Classic Cream Cheese Dough, divided in half and chilled

1 extra-large egg white, lightly beaten

½ cup granulated sugar



TO MAKE THE FILLING:

Remove the stems from the figs and cut them in half. Combine all of the filling ingredients in a bowl and let the figs rehydrate at room temperature for at least 1 hour or preferably overnight.

In a 6-quart heavy saucepan, cook the figs and their hydrating liquid over medium heat, stirring every couple of minutes, until the liquid has become syrupy but is not completely reduced, 15 to 18 minutes depending on how long the figs have macerated beforehand. When you push the figs with a wooden spoon, they should be soft enough to break apart easily. Remove from the heat, cover with a lid, and let steam for 20 minutes.

Remove the vanilla pod. Puree the figs in a food processor with any liquid in the pot until a paste forms. Let the paste sit at room temperature until cooled.

TO MAKE THE COOKIES:

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle, leaving a 1-inch border from the edge of the parchment paper. The dough should be just shy of ¼ inch thick. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top sheet of parchment paper. For each sheet of dough, spread a thin, even layer of fig paste across the surface using an offset spatula. If the dough becomes warm, it may tear when adding the fig paste. If it tears, chill the dough before proceeding. (You will use approximately 1½ cups of paste per sheet.) Trim the edges. Using a dough cutter or a pizza cutter, divide the sheet in half lengthwise into two long strips. Working with one strip at a time and moving crosswise, cut the strips into ribbons approximately 1¼ inches wide.

Using an offset spatula, separate a ribbon away from the rest of the dough. Starting from the base, tightly fold (do not roll) the dough up so it is more square than round. Place seam-side down on the prepared sheet pan and repeat with the remaining ribbons, spacing them on the pans 1 inch apart. Brush the tops with the egg white and sprinkle with the sugar.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 6 to 8 minutes, or until the tops are golden brown. Let the cookies cool on the sheet pan for 1 to 2 minutes (do not wait too long or the fig paste will stick to the parchment paper). Using an offset spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining pans.

Rugelach can be stored in an airtight container at room temperature for up to 5 days. Rolled, unbaked rugelach can be refrigerated for up to 1 week.
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Cinnamon Brickle Rugelach








CINNAMON BRICKLE RUGELACH

 

makes 44 to 48 rugelach



CLASSIC RUGELACH IS FILLED with either fruit preserves or nuts and cinnamon. This is my version of a nut-and-cinnamon rugelach. Instead of adding plain nuts, however, I make “brickle.” Butter brickle was one of my favorite ice cream toppings when I was a little girl, and I still hold a soft spot for the simple, crunchy toffee. Now I make my own butter brickle, which I chop up and sprinkle on top of caramel sauce. When shaping these rugelach, I cut and fold them looser than the other rugelach so they bake into exaggerated shapes. When they cool, the melted caramel on the sides hardens up and adds a nice crispy finish. It is a tough call, but these might be my most epic rugelach.

When buying nuts for the brickle, look for mixed nuts that do not include peanuts—and no bridge mix, please.


BRICKLE

2 tablespoons (1 ounce) unsalted butter, at room temperature

1 cup granulated sugar

1¾ cup (8 ounces) mixed roasted, salted nuts

Pinch of ground cinnamon

COOKIES

1 recipe Classic Cream Cheese Dough, divided in half and chilled

1¼ cups Caramel Sauce, at warm room temperature

1 extra-large egg white, lightly beaten

½ cup granulated sugar

1 teaspoon ground cinnamon



TO MAKE THE BRICKLE:

Line a half sheet (13 by 18-inch) pan with a Silpat and coat lightly with nonstick cooking spray. Alternatively, line the sheet pan with parchment paper and coat lightly with the spray.

In a 3-quart heavy saucepan over medium heat, melt the butter. Stir in the sugar until it looks like wet sand, then add the nuts and cinnamon. Continue to stir until the sugar melts and starts to coat the nuts in caramel, approximately 4 minutes. Turn the heat off, stir a couple of times, and pour onto the Silpat. Let the brickle harden at room temperature. Coarsely chop and then pulse in the food processor until it forms a coarse meal. You will have 3 cups, more than you need for this recipe. (Extra brickle can be saved for ice cream in a airtight jar for up to 1 month.)

TO MAKE THE COOKIES:

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle, leaving a 1-inch border from the edge of the parchment paper. The dough should be just shy of ¼ inch thick. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top sheet of parchment paper. For each sheet of dough, spread half of the caramel sauce in a thin, even layer across the surface. Sprinkle approximately ½ cup of the brickle per sheet. Trim the edges. Using a dough cutter or a pizza cutter, divide the sheet in half lengthwise into two long strips. Working with one strip at a time and moving crosswise, cut out triangles, with each base ranging from 1½ to 1¾ inches wide and each tip approximately ½ inch wide. Make 11 to 12 triangles per strip.

Using an offset spatula, separate a triangle away from the rest of the dough. Starting from the base, roll the dough like crescent roll but keep the shape slightly loose. Place tip-side up on the prepared sheet pan and repeat with the remaining triangles, spacing them on the pans 2 inches apart (the caramel needs space to spread).

Brush the tops with the egg white. In a bowl, mix the sugar and cinnamon together. Dust the rugelach generously with the mixture, then sprinkle with 1 cup brickle.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 8 to 10 minutes, or until the tops are golden brown and the caramel has oozed out and bubbled on the sides. Let cool completely on the sheet pan so the caramel solidifies around the rugelach. Repeat with the remaining pans.

Rugelach can be stored in an airtight container at room temperature for up to 5 days. Rolled, unbaked rugelach can be refrigerated for up to 1 week.
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Blueberry Jam Kolachkes with Orange Blossom Almonds








BLUEBERRY JAM KOLACHKES WITH ORANGE BLOSSOM ALMONDS

 

makes 56 cookies



BLUEBERRIES ARE CLASSIC MATCHES with lemon, but they are also lovely with orange. I exploit this less-common flavor pairing by making a blueberry jam with a splash of orange juice and orange blossom water. Although optional, I also like to cut fresh blueberries in half and place them cut-side up on the ends (pictured here). An easy but dynamic way to prepare nuts for garnishing cookies is to coat them with confectioners’ sugar and a splash of liquid. I use that trick to finish these cookies, mixing together sliced almonds and confectioners’ sugar with orange blossom water to enhance the orange blossom water in the jam. (The almonds are also great with the Apricot and Lemon Kolachkes.) I’ve also used the technique with success with pistachios and pepitas, though egg whites can take the place of orange blossom water, if you prefer.

To cut out the cookies, you will need a 2-inch square cookie cutter.


FILLING

4 cups (1¼ pounds) fresh or frozen blueberries

⅓ cup granulated sugar

2 tablespoons freshly squeezed orange juice

1 teaspoon orange blossom water

2 teaspoons tapioca starch

COOKIES

1 recipe Classic Cream Cheese Dough, divided in half and chilled

1 extra-large egg white, lightly beaten

ORANGE BLOSSOM ALMONDS

3 cups untoasted sliced almonds

½ cup confectioners’ sugar, sifted

Pinch of sea salt flakes

3 to 4 teaspoons orange blossom water



TO MAKE THE FILLING:

Combine the blueberries, sugar, orange juice, and orange blossom water in a bowl and let macerate for at least 4 hours at room temperature or cover and refrigerate overnight.

Set aside 2 tablespoons or so of the blueberry juice in a small bowl. In a high-sided, heavy pot, heat the fruit mixture over medium-high heat until the juices start to boil. Simmer briefly. Whisk the tapioca starch into the reserved blueberry juice. Stir it into the fruit mixture, lower the heat to medium-low, and cook, stirring, for 1 minute. Transfer to a storage container and refrigerate until completely chilled, approximately 1 hour.

TO MAKE THE COOKIES:

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle, leaving a 1-inch border from the edge of the parchment paper. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top layer of parchment paper. Using a 2-inch (or comparable) square cookie cutter, cut out the kolachkes. Reroll the scraps, chill for at least 20 minutes, and cut out more squares.

Using an offset spatula, separate a square away from the rest of the dough. Put a generous spoonful of blueberry jam diagonally across the center of the square, from point to point, keeping the other corners free. Fold the empty corners over the top so they overlap and pinch them closed. Place on the prepared sheet pan and repeat with the remaining squares, spacing them on the pans 1 inch apart. Brush the tops with the egg white.

TO MAKE THE ORANGE BLOSSOM ALMONDS:

In a bowl, mix together the almonds, confectioners’ sugar, and sea salt. Add just enough orange blossom water to ensure that all of the almonds are damp but not soaking. Generously pile the almonds on top of the kolachkes.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 7 to 10 minutes, or until the nuts are golden brown. If the nuts begin to brown too much before the rest of the kolachkes are baked, lower the oven temperature. Let the cookies cool on the sheet pan for 1 to 2 minutes. Using an offset spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining pans.

Kolachkes can be stored in an airtight container at room temperature for up to 5 days.
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Kumquat Marmalade Kolachkes with Blackberries and Black Pepper








KUMQUAT MARMALADE KOLACHKES WITH BLACKBERRIES AND BLACK PEPPER

 

makes 56 cookies



SMALL, THIN-SKINNED, AND SWEET-TART, kumquats are one of the rare citrus fruits that you can eat whole, pith and all (excluding the seeds), which makes them ideal for marmalade. If kumquats are hard to find, orange rinds or Meyer lemon rinds cut into thin strips are good alternatives. I complement the marmalade’s bright citrus flavor with tart blackberries lightly macerated with sugar. It’s a personal quirk, but I have always thought that the inside of a blackberry is gorgeous so I slice them in half and place them cut-side up inside the kolachkes. To finish the cookies, I sprinkle them with sugar mixed with a coarsely ground black pepper, which gives these cookies a spicy crunch.

To cook the marmalade, you will need to make a parchment paper lid. To cut out the cookies, you will need a 2-inch square cookie cutter.


MARMALADE

1 pound kumquats, halved

1 cup water

1 cup granulated sugar

1 tablespoon corn syrup

1 tablespoon freshly squeezed lemon juice

Pinch of kosher salt

COOKIES

1 recipe Classic Cream Cheese Dough, divided in half and chilled

56 blackberries, halved lengthwise

Couple pinches of granulated sugar

1 extra-large egg white, lightly beaten

½ cup granulated sugar

1 teaspoon coarsely cracked black pepper



TO MAKE THE MARMALADE:

Cut the kumquats in half. Place in a pot, cover with water, and bring to a boil. Drain and rinse under cold water. Repeat this step three more times, rinsing with cold water in between blanching. (This process removes bitterness from the pith.)

Combine the kumquats, water, sugar, corn syrup, lemon juice, and salt in a heavy pot. Bring the mixture to a boil, then lower to a simmer and cover with a parchment paper lid. Simmer until the syrup is thick and the fruit starts to turn translucent, approximately 45 minutes. Remove the parchment paper lid. Cool the marmalade to room temperature. The seeds should be easy to see. Pick them out and discard. Puree the marmalade in a food processor. You will have a generous cup of marmalade.

TO MAKE THE COOKIES:

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle nearly the same dimensions as the parchment paper. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Any time the dough starts to stick, repeat the sandwiching and flipping step with the parchment paper. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Put the blackberries in a bowl with a couple pinches of granulated sugar and let macerate at room temperature for at least 15 minutes or up to 1 hour.

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top layer of parchment paper. Using a 2-inch (or comparable) square cookie cutter, cut out the kolachkes. Reroll the scraps, chill for at least 20 minutes, and cut out more squares.

Using an offset spatula, separate a square away from the rest of the dough. Put a spoonful of marmalade diagonally across the center of the square, from point to point, keeping the other corners free. For each kolachke, put 2 blackberry halves, cut-side up, on the marmalade. Fold the empty corners over the top so they overlap and pinch them closed. Place on the prepared sheet pan and repeat with the remaining squares, spacing them on the pans 1 inch apart. Brush the tops with the egg white.

In a bowl, mix together the sugar and the pepper. Sprinkle over the tops of the kolachkes.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 7 to 10 minutes, or until the tops are golden brown. Let the cookies cool on the sheet pan for 1 to 2 minutes. Using an offset spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining pans.

Kolachkes can be stored in an airtight container at room temperature for up to 5 days.
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Honey Peach and Honeycomb Kolachkes








HONEY PEACH AND HONEYCOMB KOLACHKES

 

makes 56 cookies



HONEY AND PEACHES ARE a glorious combination. Crushed honeycomb—a type of toffee that gets it airy structure from the addition of baking soda—melts and caramelizes into the peach jam as the kolachkes bake, giving the cookies sweetness and texture. When peaches are in season, I like to double-stuff these cookies. I slice fresh peaches into thin little wedges and put a slice on the jam before closing up each kolachke. To kick things up even more, sprinkle lavender sugar on top in place of cinnamon sugar.

Make a double batch of Honey Peach Preserves to ensure you have enough to fill the kolachkes. To cut out the cookies, you will need a 2-inch square cookie cutter.


HONEYCOMB

⅓ cup granulated sugar

2 tablespoons water

1 teaspoon corn syrup

2 teaspoons mild honey (such as clover)

Pinch of kosher salt

½ teaspoon baking soda

COOKIES

1 recipe Classic Cream Cheese Dough, divided in half and chilled

2 cups Honey Peach Preserves

1 extra-large egg white, lightly beaten

CINNAMON SUGAR

½ cup granulated sugar

1 teaspoon ground cinnamon



TO MAKE THE HONEYCOMB:

Spray a Silpat with nonstick cooking spray or line a half sheet (13 by 18-inch) pan with aluminum foil and coat with nonstick cooking spray.

In a heavy pot over medium heat, combine the granulated sugar, water, corn syrup, honey, and salt. Cook until the mixture forms a golden, very light caramel color, 5 to 6 minutes. Stir in the baking soda. It will foam and make the mixture turn a darker shade of caramel. Pour it onto the Silpat and let cool. Once set, it is very crumbly. Chop into tiny pieces.

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle nearly the same dimensions as the parchment paper. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

TO MAKE THE COOKIES:

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top layer of parchment paper. Using a 2-inch (or comparable) square cookie cutter, cut out the kolachkes. Reroll the scraps, chill for at least 20 minutes, and cut out more squares.

Using an offset spatula, separate a square away from the rest of the dough. Put a generous spoonful of peach preserves diagonally across the center of the square, from point to point, keeping the other corners free. Sprinkle a pinch or two of honeycomb on top. Fold the empty corners over the top so they overlap and pinch them closed. Place on the prepared sheet pan and repeat with the remaining squares, spacing them on the pans 1 inch apart. Brush the tops with the egg white.

TO MAKE THE CINNAMON SUGAR:

In a bowl, mix together the granulated sugar and cinnamon. Sprinkle the kolachkes with the mixture.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 7 to 10 minutes, or until the tops are golden brown. Let the cookies cool on the sheet pan for 1 to 2 minutes. Using an offset spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining pans.

Kolachkes can be stored in an airtight container at room temperature for up to 5 days.
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Apricot and Lemon Kolachkes








APRICOT AND LEMON KOLACHKES

 

makes 56 cookies



APRICOTS COOKED TO THE point of submission become delicious schmutz—the kind of thing you want to smear on everything from toast to cookies. Since I pair the schmutz with a silky smooth lemon curd, I like the apricots to have a little texture. So I cook them with the skins on. To fill these kolachkes, use an offset spatula to smear a dollop of lemon curd—my tried-and-true recipe—from corner to corner. You will have more lemon curd than you will need, but extra curd keeps for at least 1 week in the refrigerator, and it is guaranteed to enliven your breakfast toast. Once the curd is in place, dab the apricot preserves on top. As a topping, my vote is torn between a liberal sprinkle of Oatmeal Streusel or the orange blossom almonds used in the Blueberry Jam Kolachkes. You make the call.

To cut out the cookies, you will need a 2-inch square cookie cutter.


APRICOT PRESERVES

1 pound pitted and diced apricots, fresh or frozen (6 to 7 apricots)

½ cup granulated sugar

LEMON CURD

3 extra-large eggs, at room temperature

3 extra-large egg yolks, at room temperature

1½ cup granulated sugar

¾ cup freshly squeezed lemon juice

½ cup (4 ounces) unsalted butter, at room temperature

COOKIES

1 recipe Classic Cream Cheese Dough, divided in half and chilled

1 extra-large egg white, lightly beaten

2 cups Oatmeal Streusel or 3 cups Orange Blossom Almonds



TO MAKE THE APRICOT PRESERVES:

Combine the apricots and sugar in a bowl and let macerate for at least 4 hours at room temperature or cover and refrigerate overnight.

In a high-sided, heavy pot, heat the apricot mixture over medium-high heat until the juices start to boil. Lower the heat to medium-low and cook, stirring often, until the apricots break down and are soft, approximately 30 minutes. If the jam is too chunky for your taste, puree it in a food processor. Transfer to a storage container and refrigerate until completely chilled, at least 1 hour.

TO MAKE THE LEMON CURD:

In a heatproof bowl that fits over a pot for a double-boiler setup (see “Using a Double Boiler,”), whisk the eggs and yolks to break them up. Whisk in the sugar, followed by the lemon juice. Put the bowl over (but not touching) barely simmering water in a pot. Cook, whisking often, until the curd is thick enough to coat the wires of the whisk, about 10 minutes. Remove the bowl from the heat. Whisk in the butter. Strain the curd through a fine-mesh strainer and refrigerate until thoroughly chilled, at least 1 hour. You will have approximately 2 cups.

TO MAKE THE COOKIES:

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle nearly the same dimensions as the parchment paper. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Any time the dough starts to stick, repeat the sandwiching and flipping step with the parchment paper. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Heat the oven to 350°F. Line a couple of half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top layer of parchment. Using a 2-inch (or comparable) square cookie cutter, cut out the kolachkes. Reroll the scraps, chill for at least 20 minutes, and cut out more squares.

Using an offset spatula, separate a square away from the rest of the dough. Using an offset spatula, smear a dollop of lemon curd diagonally across the center of the square, from point to point, keeping the other corners free. Put a small spoonful of apricot preserves on top. Fold the empty corners over the top so they overlap and pinch them closed. Place on the prepared sheet pan and repeat with the remaining squares, spacing them on the pans 1 inch apart.

Brush the tops with egg white and sprinkle liberally with the streusel. Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 7 to 10 minutes, or until the tops are golden brown. Let the cookies cool on the sheet pan for 1 to 2 minutes. Using an offset spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining pans.

Kolachkes can be stored in an airtight container at room temperature for up to 5 days.
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Red Wine and Ginger Pear Butter Kolachkes








RED WINE AND GINGER PEAR BUTTER KOLACHKES

 

makes 56 cookies



THE FILLING FOR THESE kolachkes is a lovely pear butter. Cooking down pears with red wine gives the fruit this gorgeous pink hue. I sweeten the butter with wildflower honey; it is more herbaceous and floral than clover honey and naturally complements ripe, aromatic pears. Meanwhile, fresh ginger and ginger beer keep the pears from tasting too rich. This recipe makes 3 cups of pear butter, which is more than you need. I recommend folding the extra into vanilla ice cream, spreading it on toast, baking it inside a butter cake … the list goes on. If you happen to have some brown butter custard left over from the Apple Confit Breakfast Pie Squares, it is excellent dabbed on top of the pear butter. To finish these kolachkes, I go for a nice dusting of cinnamon sugar, but cocoa nib sugar (see “Infused Sugars,”) is great, too. For the pears, choose Comice, Anjou, Bartlett, or Red Bartlett pears—whichever are ripest—for making this butter.

To cut out the cookies, you will need a 2-inch square cookie cutter.


PEAR BUTTER

8 large or 12 small ripe pears

2 cups red wine (port, Zinfandel, or Lambrusco)

½ cup wildflower honey

2 tablespoons grated fresh ginger

1 (12-ounce) bottle ginger beer

COOKIES

1 recipe Classic Cream Cheese Dough, divided in half and chilled

1 extra-large egg white, lightly beaten

½ cup granulated sugar

1 teaspoon ground cinnamon



TO MAKE THE PEAR BUTTER:

Peel, quarter, and core the pears. Cut them into chunks and place in a heavy pot. Add the wine, honey, ginger, and ginger beer and bring to a boil over medium-high heat. Lower to a simmer and cook over medium heat until the pears have turned the color of wine and have absorbed most of the liquid and the liquid is syrupy, 50 to 60 minutes. Be careful not to burn the syrup. Let the pears sit at room temperature to cool slightly, then puree in a food processor until smooth. Refrigerate until thoroughly chilled, at least 1½ hours.

TO MAKE THE COOKIES:

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Unwrap one dough half and place on top.

Using a rolling pin and a pastry roller, roll the dough half into a rectangle nearly the same dimensions as the parchment paper. If the edges become uneven, push a bench scraper against the sides to straighten them out. To keep the dough from sticking to the parchment paper, periodically dust the top lightly with flour, cover with another piece of parchment paper, and, sandwiching the dough between both sheets of parchment paper, flip the dough and paper over. Peel off the top layer of parchment paper and continue to roll. Repeat with the second dough half. Stack both sheets of dough on top of each other and refrigerate until chilled, approximately 30 minutes.

Heat the oven to 350°F. Line a few half sheet pans with parchment paper and lightly coat with nonstick cooking spray.

Invert the sheets of dough onto the work surface and peel off the top layer of parchment paper. Using a 2-inch (or comparable) square cookie cutter, cut out the kolachkes. Reroll the scraps, chill for at least 20 minutes, and cut out more squares.

Using an offset spatula, separate a square away from the rest of the dough. Put a generous spoonful of pear butter diagonally across the center of the square, from point to point, keeping the other corners free. Fold the empty corners over the top so they overlap and pinch them closed. Place on the prepared sheet pan and repeat with the remaining squares, spacing them on the pans 1 inch apart. Brush the tops with the egg white.

In a bowl, mix together the granulated sugar and cinnamon. Sprinkle the kolachkes with the mixture.

Bake one pan at a time for 15 minutes. Rotate the pan and bake for another 7 to 10 minutes, or until the tops are golden brown. Let the cookies cool on the sheet pan for 1 to 2 minutes. Using an offset spatula, transfer the cookies to a wire rack to cool completely. Repeat with the remaining pans.

Kolachkes can be stored in an airtight container at room temperature for up to 5 days.







[image: ]




    
        
chapter eight

        

    

    

        
BARS

        

    


DREAM BARS

BARTER BROWNIES

APPLE CONFIT BREAKFAST PIE SQUARES

KRIEK CRUMBLE BARS

BLONDIE BUTTERSCOTCH S’MORES

HONEY WALNUT BARS




Brownies. Blondies. Childhood memories are built upon bar cookies like these. They can be crunchy, soft, or fudgy—and sometimes all three. While a lot of cookie recipes claim status as family heirlooms, bar cookies seem to take up more space in the heirloom-cookie files than any other category. These are the kinds of recipes that get handed down and passed among friends. When someone brings an excellent tray of bar cookies to a party, everyone wants a piece—and the recipe to take home with them. Sometimes it’s just more fun to eat a cookie in bar form.

Bartering is how I’ve gotten my hands on some of my favorite bar cookies. My brownie recipe came out of a recipe swap—I think I got the better deal. And the Dream Bars! My mother got the recipe from her friend—who had to finagle a deal that I swore I wouldn’t disclose to get it from her friend. I have been making Dream Bars since high school, and they have long been a constant on the menu at Hot Chocolate. No one turns down second helpings of these simple sweet, buttery bars topped with shards of bittersweet chocolate and brown butter meringue. In fact, they should come with a warning about their addictive quality.

There are other reasons to like bar cookies. Convenience, for example. With bars, there is one pan to bake and one pan to transport if you’re heading out the door to share them. Brownies are one-shot baking—just put the contents in the pan, bake, cool, and slice.

Because I am a pastry chef, however, I also appreciate the complex side of bar cookies. I like the way they allow me to layer textures. Shortbread dough topped with honey walnuts. Apples cooked slowly in caramel and apple cider and then smothered in brown butter custard. Cherry preserves coated in a crumbly streusel. Blondies topped with whiskey marshmallows. These recipes have diverse components, but when baked, they come together as a cohesive package.

For all of the recipes in this chapter, I use a quarter sheet (9 by 13-inch) pan lined with parchment paper. A glass Pyrex baking dish works, too. I am picky about how I line the pan. The parchment paper needs to hang over the edges of the long sides of the pan by approximately 1 inch. These flaps act like handles and come in handy when it is time to lift the bars out of the pan to slice them. Meanwhile, the short sides are free of parchment paper. When lining a pan, it is important that the parchment paper lies completely flat for a neater presentation.

Cutting bars into squares is easy, but I never limit myself to squares. Some are more fun cut into thin strips while others are more visually striking when sliced into wedges. It is almost always better to cut bar cookies after they have been chilled in the refrigerator. That way you avoid messy, jagged edges that can form when cutting bars that haven’t completely set.

But because it can be painful to wait for bars to be chilled before cutting into them, I sometimes take a little round cookie cutter and punch out a sample when the pan is still warm from the oven. It’s a tasty morsel of reward for the cookie maker.
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Dream Bars






DREAM BARS

 

makes 30 bars



THESE DREAM BARS HAVE made the rounds. My mother’s friend Phyllis Grossman passed the recipe to my mother when I was growing up. My mother passed the recipe to me, and I have since passed it along to friends. We all make it. I have baked versions with milk chocolate and hot fudge, but the best filling by far is bittersweet chocolate. I melt the chocolate, spread it on a sheet pan and chill it, break it into shards, and press it into the dough. Then I spread a brown sugar meringue on top. I warn you—as I warn every new employee at Hot Chocolate—proceed with caution. You have to either never eat these or succumb to the fact that you will be addicted forever to Dream Bars.


4 ounces bittersweet chocolate (64% to 66% cacao), melted

1 cup (8 ounces) unsalted butter, at room temperature

½ cup granulated sugar

1 tablespoon water

1 teaspoon pure vanilla extract

2 extra-large eggs, separated, at room temperature

2 cups unbleached all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon kosher salt

1 cup firmly packed dark brown sugar



Invert a baking sheet and spray it with nonstick cooking spray. Line the top with parchment paper. With an offset spatula, spread the melted chocolate evenly across the parchment. Place the baking sheet in the freezer until firm, approximately 30 minutes.

Lightly coat a quarter sheet (9 by 13-inch) pan or glass baking dish with nonstick cooking spray and line with parchment paper, leaving 1 inch of overhang on the long sides.

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter on medium speed for 5 to 10 seconds. Add the granulated sugar and beat the butter mixture until it is aerated, 3 to 4 minutes. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Add the water and vanilla to the egg yolks. On medium speed, add the yolks, one at a time, mixing briefly until the batter resembles cottage cheese, approximately 5 seconds per yolk. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

In a bowl, whisk together the flour, baking powder, baking soda, and salt.

Add the flour mixture all at once and mix on low speed until the dough just comes together but still looks shaggy, approximately 30 seconds. Do not overmix. Remove the bowl from the stand mixer. With a plastic bench scraper, bring the dough completely together by hand.

Transfer the dough to the prepared pan. Using a rubber spatula and then your fingertips, press the dough into the corners of the pan and smooth the surface.

Remove the chocolate from the freezer and break it up into shards. Scatter the chocolate shards across the surface of the dough and then press into the dough. Cover the top with plastic wrap, pressing down through the plastic to smooth down the top. (You can also use a pastry roller—to even out the surface.) Refrigerate until the dough is set, at least 20 minutes or overnight. (If refrigerating the dough overnight, refrigerate the egg whites as well, letting them come to room temperature before proceeding with the meringue.)

Heat the oven to 350°F.

In a stand mixer fitted with the whisk attachment, whip the egg whites and a pinch of kosher salt on medium speed until frothy, approximately 45 seconds. Add the brown sugar and whip on medium-high speed until shiny peaks form and the meringue holds its shape, 2 to 3 minutes. Spread the meringue evenly over the chilled dough.

Bake, rotating the pan halfway through the baking process, until the meringue resembles a lightly toasted marshmallow, 23 to 25 minutes. It will start to crack on the sides but should still be slightly soft in the center, and the shortbread should be cooked through but still pale—not golden brown. (Do not overbake or the shortbread will be too crumbly to cut.) Cool completely in the pan. Once cool, refrigerate until chilled.

Lift the bars out of the pan using the parchment handles and transfer to a cutting board. Cut the bars lengthwise into 3 strips. Cut the bars crosswise into 10 strips to make small, rectangular bars. Serve the bars at room temperature.

The bars can be refrigerated in an airtight container for up to 5 days.
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Barter Brownies








BARTER BROWNIES

 

makes 24 brownies



THERE USED TO BE a cute restaurant in Chicago called the Lakeview Supper Club that served perfect brownies on their cookie plate. They managed the impossible by being both fudgy and cakey. I called up the pastry chef and said I would trade any recipe of mine for her brownie recipe. She asked for my crème brûlée recipe, which I handed over. Everyone was happy.

These brownies are great as they are. But I gild the lily with an optional step: spreading a cocoa rice brittle (chocolate puffed rice mixed with melted chocolate) on top. You can make these into “surprise brownies,” too: divide the batter evenly between two quarter sheet pans to bake two layers. Once cool, spread one of the layers with the cocoa rice brittle. Put the other layer on top to cover the brittle, press down, and refrigerate. That’s where the surprise comes from: when you cut into the brownies, you get chocolate crispy goodness in the center. (If you do this version, serve the brownies within two days; the rice loses its crispness if stored for too long.)

The key to this recipe is mixing warm, melted chocolate and butter into the sugar at the beginning. Whether you bake plain brownies or include the cocoa rice brittle, refrigerate the brownies before slicing. I like to slice them into 4-inch-long, candy bar–like shapes, but feel free to cut them into square brownies if you prefer.


BROWNIES

6 ounces bittersweet chocolate (64% to 66% cacao), broken into pieces

¾ cup (6 ounces) unsalted butter, at room temperature

1 cup firmly packed dark brown sugar

1 cup granulated sugar

4 extra-large eggs, at room temperature

1 teaspoon pure vanilla extract

1½ cups unbleached all-purpose flour

¼ cup Dutch-processed cocoa powder

1½ teaspoons baking powder

1½ teaspoons kosher salt

BRITTLE

8 ounces dark milk chocolate (39% to 53% cacao), broken into pieces

1½ cups chocolate puffed rice (such as Cocoa Rice Krispies)



TO MAKE THE BROWNIES:

Heat the oven to 350°F. Lightly coat a quarter sheet (9 by 13-inch) pan or glass baking dish with nonstick cooking spray and line with parchment paper, leaving 1 inch of overhang on the long sides.

In a heatproof bowl set over (but not touching) barely simmering water in a pot (see “Using a Double Boiler,”), melt the chocolate and butter, stirring occasionally with a rubber spatula. Keep warm.

In the bowl of a stand mixer fitted with the paddle attachment, mix the sugars on low speed to combine. Add the warm chocolate mixture and stir to combine. Scrape down the sides and bottom of the bowl with a rubber spatula to bring the batter together.

Crack the eggs into a cup or bowl and add the vanilla.

In a separate bowl, sift together the flour, cocoa powder, and baking powder. Whisk in the salt.

On medium speed, add the eggs and vanilla, one egg at a time, mixing briefly to incorporate before adding the next, approximately 5 seconds for each egg. Scrape the sides and bottom of the bowl with a rubber spatula to bring the batter together. Mix on medium speed for 20 to 30 seconds to make nearly homogeneous.

Add the dry ingredients all at once and mix until the dough comes together but still looks shaggy, approximately 20 seconds. Do not overmix. Scrape the sides and the bottom of the bowl with a rubber spatula to bring the batter together.

Pour into the prepared pan. Bake, rotating the pan halfway through the baking process, until a thin crust appears on the top and a toothpick inserted into the center of the pan draws out wet crumbs, 30 to 35 minutes. Cool completely in the pan.

TO MAKE THE BRITTLE:

Once the brownies are cool, in a heatproof bowl set over (but not touching) barely simmering water in a pot, melt the dark milk chocolate, stirring occasionally with a rubber spatula. Stir in the puffed rice. Using a large offset spatula, spread the brittle over the brownies in an even layer. Refrigerate until chilled.

Lift the brownies out of the pan using the parchment handles and transfer to a cutting board. Trim the edges. Cut the brownies in half lengthwise, then cut into 12 strips crosswise. Serve the brownies at room temperature.

The brownies can be refrigerated in an airtight container for up to 5 days.
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Apple Confit Breakfast Pie Squares








APPLE CONFIT BREAKFAST PIE SQUARES

 

makes 20 squares



APPLE WEDGES COOKED OVERNIGHT in apple cider and caramel. Brown butter custard. Flaky piecrust. All together, they make the ultimate apple-season treat. To top the custard, I cut out squares of piecrust and place them on top, leaving spaces between each square. As the bars bake, the custard bubbles through the spaces, giving the top the appearance of lattice. To me, this is the perfect breakfast bar cookie. I recommend baking it the night before and letting it cool overnight so that in the morning the bars are ready to be cut into squares.

Spread out the prep for this recipe over a couple of days. None of the steps is hard to do, but you’ll need time in between steps. The apple confit (pictured here) requires gently drying out the apples in a low oven overnight. If you have a gas oven that stays fairly warm with the pilot light, you may be able to dry out the apples with the oven turned off; the process will take longer, so follow the visual cues provided in the recipe. When making pie dough, it is important to have pieces of butter large enough to create a marbling effect in the dough as you roll it out. When the marbled butter melts, it forms air pockets—which is where the flakiness in piecrust comes from. I shoot for pea-size pieces. This recipe makes approximately 1 cup more custard than you need for the pie squares, but extra custard, which keeps for 2 weeks in the refrigerator, is excellent as a schmear on rugelach or kolachkes.

To cut out the pie squares that sit on top of the apple confit, you may use a 2-inch square cookie cutter or a knife.


APPLE CONFIT

6 medium apples, preferably sweet-tart varieties such as Pink Lady

½ cup Caramel Sauce, at room temperature

1½ cups apple cider, at room temperature

¼ teaspoon freshly ground black pepper

PIE DOUGH

1½ cups (12 ounces) cold, unsalted butter, cubed 1¾ cups unbleached all-purpose flour

¼ cup whole wheat flour

1 tablespoon granulated sugar

1 teaspoon kosher salt

1 extra-large egg, cold

CUSTARD

1 cup (8 ounces) unsalted butter, at room temperature

5 extra-large eggs, at room temperature

1 cup plus 2 tablespoons granulated sugar

1 teaspoon kosher salt

1 teaspoon pure vanilla extract

⅔ cup unbleached all-purpose flour



TO MAKE THE APPLE CONFIT:

Heat the oven to 300°F.

Peel the apples and cut into quarters from the top down. Core the wedges so the cored side lies flat. Pour the caramel into the prepared pan. Place the wedges with the core side facing down in the caramel. Pour the cider around the wedges and season with black pepper. Cover with aluminum foil and pierce the foil with a fork. Bake for 2 hours.

Lower the oven to 200°F and bake overnight, approximately 12 hours.

Remove the foil. Using a spoon, gently turn over the wedges. It is okay if a few of them fall apart. Increase the oven to 250°F and bake, uncovered, until the apples turn a deep amber color and look slightly translucent in places, at least 4 hours or up to 6 hours. The apples will be slightly tacky to the touch and the cider will have completely evaporated. Refrigerate the apples until needed. This step can be done up to 5 days in advance.

TO MAKE THE PIE DOUGH:

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter, flours, sugar, and salt on low speed until small peas form. Do not overmix.

Meanwhile, fill a liquid measuring cup with nearly 1 cup of ice water. In a separate liquid measuring cup, add the egg and beat slightly to break up. Cover the egg with enough ice water so the liquid equals ½ cup. Add the liquid to the pie dough all at once and mix on low speed until the liquid disappears, approximately 5 seconds.

Remove the bowl from the stand mixer. Using your hands, pat the dough down into the bowl and fold it over a few times to bring it together. Roll the dough into a cylinder and flatten into a rectangle. Wrap in plastic wrap and refrigerate for at least 4 hours or up to 5 days.

TO MAKE THE CUSTARD:

In a saucepan, melt the butter over medium-low heat and cook until the milk solids have fallen to the bottom of the pot and turned golden brown and fragrant like toasted nuts, 8 minutes or longer, depending on how cold the butter is to start. Pour the butter into a liquid measuring cup and let it cool slightly, approximately 8 minutes.

In the bowl of a stand mixer fitted with the whisk attachment, whip the eggs on high speed until frothy. Lower the speed to medium and add the sugar, salt, and vanilla. Lower the speed to low and mix in the flour. Slowly drizzle in the brown butter and mix until evenly incorporated. Pour into a storage container and refrigerate until the custard has set up, approximately 4 hours.

Lightly coat a quarter sheet (9 by 13-inch) pan with nonstick cooking spray and line with parchment paper, leaving 1 inch of overhang on the long sides.

Let the dough sit at room temperature for at least 10 minutes before rolling. Unwrap the dough and place on a work surface dusted lightly with flour. Divide the dough in half. With a rolling pin, roll one of the dough halves into an approximately 12 by 14-inch rectangle, ¼ inch thick. If any cracks form in the dough, stop to push them together. If you start to lose the rectangle shape, press the edges against a bench scraper to square off the sides.

Fold the rectangle in half and unfold in the prepared pan with the floured side facing up. Press the dough into the bottom and sides of the pan. If it isn’t perfect, you can take pieces from other parts and patch the sides that don’t have enough dough. Cover with plastic wrap and refrigerate until chilled, at least 20 minutes. (Refrigerated pie dough does not shrink as much when it bakes.)

Put a sheet of parchment paper the same dimensions as a half sheet (13 by 18-inch) pan on the work surface and dust lightly with flour. Put the remaining dough half on top.

Using a rolling pin, roll the remaining dough into an 11 by 14-inch rectangle, ¼ inch thick. If the edges become uneven, push the edge of a bench scraper against the dough to straighten out the sides. Ease the dough and parchment paper onto a half sheet pan. Cover with plastic wrap or an additional piece of parchment paper and refrigerate until chilled, at least 20 minutes.

Heat the oven to 350°F.

Remove the sheet of piecrust and the pan lined with piecrust from the refrigerator. Invert the sheet of piecrust onto the work surface and peel off the top layer of parchment paper. Using a 2-inch (or comparable) square cookie cutter, cut out 20 pie squares. If you don’t have a cookie cutter, you can cut out squares with a knife. Cut the dough lengthwise into five 1¾-inch strips and cut the strips crosswise 4 times to make 20 squares.

Distribute the apple wedges evenly into the pan lined with piecrust. Pour in 3 cups of the custard. Place the pie squares on the custard 4 across and 5 down, leaving space between each square to give the custard room to bubble up in between.

Bake, rotating the pan halfway through the baking process, until the piecrust has turned golden brown and the custard has caramelized around the pie squares, approximately 50 minutes. Cool completely in the pan, set on a wire rack, preferably overnight.

Lift the bars out of the pan using the parchment handles and transfer to a cutting board. Cut into bars by following the grid created by the pie squares. Serve the bars at room temperature.

The bars can be refrigerated for up to 5 days. The bars can be assembled and refrigerated up to 5 days before baking.
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Kriek Crumble Bars








KRIEK CRUMBLE BARS

 

makes 24 wedges



COOKING CHERRIES IN KRIEK lambic, a fruit beer made with tart Morello cherries, makes an intense but not-too-sweet cherry preserve, the signature filling of this bar. I cook the cherries into a thick schmutz, which I then smear over a thin layer of shortbread. A sprinkle of oatmeal streusel on top and the bars are ready for the oven. Rather than being a gooey creation, this formula yields a crackly, crumbly, compact fruit bar that can complement either ice cream for dessert or a nice slice of Manchego cheese for an afternoon snack.

When shopping for cherries, get more than you need for this recipe and weigh them after they are pitted to get the amount called for. If fresh cherries are unavailable, frozen pitted cherries work well, too. Before using them, pick through the fruit and discard any stray pits. I prefer sour cherries, but Bing cherries work too for sweeter results. Make the cherry filling a day or two before baking the bars.


FILLING

20 ounces pitted sour cherries, fresh or frozen

1 (12-ounce) bottle kriek (cherry) lambic (such as Lindemans)

½ cup honey

1 tablespoon tapioca starch

SHORTBREAD

¾ cup (6 ounces) cold, unsalted butter, cubed

⅓ cup granulated sugar

1½ cups unbleached all-purpose flour

½ teaspoon sea salt flakes

4 cups Oatmeal Streusel



TO MAKE THE FILLING:

In a bowl, combine the cherries, lambic, and honey. Let macerate for 4 hours at room temperature or cover and refrigerate overnight.

Set aside approximately 3 tablespoons of the cherry juice. In a high-sided, heavy pot, heat the fruit mixture over medium-high heat until the lambic starts to boil and foam (stir the pot to prevent the lambic from boiling over). Lower the heat to medium and cook until most of the liquid has evaporated and has turned into a syrup, 25 to 30 minutes. Whisk the tapioca starch into the reserved cherry juice, stir it into the fruit mixture, and cook until thickened, a minute or two more. Transfer to a storage container and refrigerate until the filling has set up, at least 2 hours or preferably overnight.

TO MAKE THE SHORTBREAD:

Heat the oven to 350°F. Lightly coat a quarter sheet (9 by 13-inch) pan with nonstick cooking spray and line with parchment paper, leaving 1 inch of overhang on the long sides.

In a mixer fitted with the paddle attachment, mix the butter, sugar, flour, and salt on low speed until the dough starts to resemble pebbles, approximately 6 minutes. Put the dough into the prepared pan. Using your fingers, press the shortbread pebbles into the pan evenly, being sure not to ignore the corners. Cover with a piece of plastic wrap. Using a pastry roller, roll the dough into submission to even out the surface.

Remove the plastic wrap and bake the shortbread, rotating the pan halfway through the baking process, until lightly golden, 18 to 20 minutes. If it puffs up as it bakes, press it down with a clean kitchen towel when you remove it from the oven. Cool to room temperature.

Heat the oven to 350°F.

Spread the cherry filling evenly over the shortbread. Coat with the streusel—it is a generous layer—and pat down to adhere it to the cherries.

Bake, rotating the pan halfway through the baking process, until the crumble is lightly golden, 30 to 35 minutes. Cool completely in the pan. Once cool, refrigerate until chilled, at least 1 hour.

Lift the crumble out of the pan using the parchment handles and transfer to a cutting board. Cut the crumble lengthwise in half and then cut the crumble crosswise into 6 rectangles. Cut each rectangle in half on a diagonal to make wedges. You will get 24 wedges in all. Serve the bars at room temperature.

The bars can be refrigerated in an airtight container for up to 5 days.
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Blondie Butterscotch S’mores








BLONDIE BUTTERSCOTCH S’MORES

 

makes 24 bars



YOU CANNOT OVERFLAVOR BLONDIES. The key to making good ones is to add a generous amount of brown sugar, vanilla, and salt. Together, these ingredients give blondies their signature flavor: butterscotch. What’s fun is that the batter comes together in a pot on the stove—not in the mixer. I wanted to use blondie batter as a filling for bars inspired by s’mores to create an alternative to chocolate-filled s’mores. The bottom layer is the same graham cracker shortbread used to make the Graham Cracker and Passion Fruit Whoopie Cookies. The top is a layer of marshmallows I make with a splash of whiskey. When they bake, the marshmallows puff and collapse, forming a cool grid on top of the bars.


½ recipe Graham Cracker Shortbread dough, at cool room temperature

25 (approximately one-third recipe) 1-inch Whiskey Marshmallows (variation)

BLONDIES

½ cup (4 ounces) unsalted butter, at room temperature

1 cup firmly packed dark brown sugar

1 extra-large egg, at room temperature

2 tablespoons pure vanilla extract

1 cup unbleached all-purpose flour

1 teaspoon kosher salt

1 teaspoon sea salt flakes

½ teaspoon baking powder

½ teaspoon baking soda

¾ cup butterscotch chips



Heat the oven to 350°F. Lightly coat a quarter sheet (9 by 13-inch) pan with nonstick cooking spray and line with parchment paper, leaving 1 inch of overhang on the long sides.

Pull the shortbread dough into pieces. Using your fingers, press the pieces into the pan evenly, being sure not to ignore the corners. Cover with a piece of plastic wrap. Using a pastry roller, roll the dough into submission to even out the surface. Remove the plastic wrap.

Cut the marshmallows in half so you have 50 squares that are approximately ½ inch thick.

TO MAKE THE BLONDIES:

In a 3-quart sturdy saucepan over medium heat, melt the butter. Remove from the heat. With a wooden spoon, stir in the sugar.

Crack the egg into a cup or bowl and add the vanilla.

In a bowl, whisk together the flour, salts, baking powder, and baking soda.

When the butter mixture is no longer hot but is still warm, stir in the egg mixture until combined. Stir in the flour mixture until evenly combined, switching from a wooden spoon to a rubber spatula, if necessary. Fold in the butterscotch chips.

Spread the blondie batter over the shortbread, using an offset spatula to smooth the surface. Line the surface with marshmallows, leaving space in between so the blondie batter can bubble up and cook through.

Bake, rotating the pan halfway through the baking process, until the tops of the marshmallows are golden and the blondie batter and shortbread are cooked through, approximately 30 minutes. Cool to room temperature in the pan and then refrigerate until thoroughly chilled, at least 1 hour.

Lift the blondies out of the pan using the parchment handles and transfer to a cutting board. Cut the pan lengthwise into 4 strips and crosswise into 6 strips. Serve the bars at room temperature.

The bars can be refrigerated in an airtight container for up to 5 days.
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Honey Walnut Bars








HONEY WALNUT BARS

 

makes 24 bars



THIS IS MY OFFICIAL barter recipe. If I ask anyone for a recipe, I hand over this one in exchange. Everyone needs a good nut bar, and this one comes together quickly. The shortbread base is baked all the way through while the nut caramel is cooked on the stove and then poured onto the cooled base. After it has cooled, it’s ready to be cut. (Do not refrigerate before cutting or else the nut caramel becomes rock-hard.) While using a knife to cut the bars is best for yield, sometimes I punch the bars out using a rectangular cookie cutter to get a cleaner edge. Any kind of nut can be used for these bars, but honey and walnuts are naturals together.


SHORTBREAD

¾ cup (6 ounces) cold, unsalted butter, cubed

⅓ cup granulated sugar

1½ cups unbleached all-purpose flour

½ teaspoon sea salt flakes

WALNUT CARAMEL

¾ cup (6 ounces) unsalted butter, at room temperature

½ cup mild honey (such as clover)

½ cup firmly packed light brown sugar

¼ cup firmly packed dark brown sugar

1 teaspoon pure vanilla extract

1 teaspoon kosher salt

1 teaspoon sea salt flakes

½ cup heavy cream

1 cup whole walnuts

1 cup coarsely chopped walnuts



TO MAKE THE SHORTBREAD:

Heat the oven to 350°F. Lightly coat a quarter sheet (9 by 13-inch) pan with nonstick cooking spray and line with parchment paper, leaving 1 inch of overhang on the long sides.

In a stand mixer fitted with the paddle attachment, mix the butter, sugar, flour, and salt on low speed until the dough starts to resemble pebbles, approximately 6 minutes. Put the shortbread dough into the prepared pan. Using your fingers, press the shortbread into the pan, being sure not to ignore the corners. Cover with a piece of plastic wrap. Using a pastry roller, roll the dough into submission to even out the surface. Refrigerate until chilled, 20 minutes.

Remove the plastic wrap. Bake the shortbread, rotating the pan halfway through the baking process, until golden brown and baked through, 25 to 28 minutes. If you notice it puffing up as it bakes, press it down gently with a clean kitchen towel and continue baking it. Cool to room temperature.

TO MAKE THE WALNUT CARAMEL:

Attach a candy thermometer to a 3-quart heavy saucepan. Melt the butter over medium-high heat. Using a wooden spoon, stir in the honey, sugars, vanilla, and salts. Heat the mixture, stirring often, to 220°F, approximately 3 minutes. Pour in the cream and cook, stirring often, to 238°F, 1 to 2 minutes more. Stir in all the nuts and cook until fragrant, 2 to 3 minutes more.

Pour the nut caramel over the shortbread and spread with an offset spatula. Let the nut caramel cool completely.

Lift the bars out of the pan using the parchment handles and transfer to a cutting board. Cut into 4 strips lengthwise and 6 strips crosswise.

The bars will keep in an airtight container at room temperature for up to 1 week.
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BASICS






HOT FUDGE

MALTED MILK CHOCOLATE HOT FUDGE

CARAMEL SAUCE

BUTTERSCOTCH SAUCE

RASPBERRY FRAMBOISE JAM

HONEY PEACH PRESERVES

STRAWBERRY LAMBIC JAM

PEANUT BRITTLE

TOFFEE

MARSHMALLOWS

OATMEAL STREUSEL

JIMMIES




The tried-and-true recipes in this chapter are integral to my pastry kitchen, and we make some variation of them year-round. They include “mother sauces,” fruit preserves, and crunchy or gooey components, like toffee or marshmallows. While I incorporate these basics into cookie production, the application of these recipes can expand well beyond cookies. If left with extra, go wild and invent something new or just keep them around for snacking. A spoonful of butterscotch late in the afternoon can do wonders for your outlook on life.




MOTHER SAUCES





In old-school French kitchens, young cooks were trained how to make all of the traditional French mother sauces—like béchamel and velouté—that compose the backbone of countless classic French dishes. I have taken that idea and translated it to the American pastry kitchen. My mother sauces are hot fudge (and its derivative, milk chocolate hot fudge), caramel, and butterscotch. If you happen to have a quart of hot fudge on hand, the impulse to make Smoked Sugar and Hot Fudge Thumbprints or Cocoa Nib Hot Fudge Rugelach is all but guaranteed. Or, for a stripped-down approach to the sandwich cookie chapter, simply serve the cookies with warm caramel or butterscotch sauce for dunking. All of the mother sauces keep for at least a month in the refrigerator, if not longer.

My mother sauces contain a lot of butter and cream. When cooking or reheating them, they tend to break, with the oils separating from the solids. To emulsify, pulse the sauce a few times with an immersion blender or whip them by hand with a whisk.




PRESERVES





I have spent a lot of time finding ways to incorporate beer into my desserts, and these explorations have opened the door to working with lambics, European-style fruit beers. One of my favorite applications for beer is using it to make fruit jams. In general, I keep jams and preserves simple. A few ingredients, some time on the stove, time to cool, and you are done. This is what makes working with lambic so nice: it amplifies flavor without much work. But sometimes preserves are perfect when made solely with fruit, sugar, and a hint of citrus.

It is always best to use fresh, in-season fruit for making jam. But, with the exception of frozen strawberries, it’s okay to use frozen fruit, too, especially if you’ve frozen it yourself when it was in season. When using fresh fruit, it is important to let it macerate in the refrigerator at least overnight or up to a few days in the sugar, lambic, or any other ingredient in the recipe before making the jam. At Hot Chocolate, we have what I call a berry dump: a bin in the walk-in cooler where we let our fresh berries soak before cooking them. You can also macerate frozen fruit, and the process is quicker—a few hours at room temperature is all you need. When the fruit has thawed, it is ready to go.

All fruit carries different levels of sweetness. When making jam, sometimes I add a spoonful or two of sugar extra to round out the flavor of tart berries or stone fruits. Other times, I squeeze in lemon juice to curb sweetness. Taste the jam and adjust as needed before using.




CRUNCHES AND EXTRAS





Any dessert that includes toffee and brittle has my name all over it. I love the texture and flavor complexity these simple caramelized crunches add to recipes. They are also not hard to make.

Soft and cloudlike, marshmallows are everything that toffee is not. But when mixed into cookies, they too caramelize, oozing out of the cookies in funky ways. Like toffee and brittle, marshmallows are made by creating a sugar syrup that then gets drizzled into whipped egg whites. The difference is the sugar temperature: I take the sugar to just under the soft-ball stage. I do not want to caramelize the sugar when making marshmallows.

And, finally, homemade jimmies. They are easy and fun—a whimsical homemade garnish to impress friends.
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Hot Fudge






HOT FUDGE

 

makes a generous 4 cups



HOT FUDGE WAS ONE of the first things I learned how to make in my early days as a pastry cook (thank you, Judy Contino), and I’m still fascinated by the alchemy of the process. Chocolate, sugar, syrup, and cream are simmered until the oils separate from the solids. At first it looks like chocolate gone wrong, but then I add butter and a generous helping of vanilla and whisk the whole thing thoroughly. The hot fudge magically comes together. Because the chocolate and cream need to cook for a while, use a sturdy pot to avoid scorching the bottom. Once made, the hot fudge lasts for weeks and weeks in the refrigerator.

In this book, I use hot fudge in several recipes, including as a layer in Leopard Print cookies, in place of jam in thumbprint cookies, and as a filling for rugelach.


3 cups heavy cream

1¾ cups granulated sugar

2 tablespoons golden syrup (such as Lyle’s) or light corn syrup

4 ounces unsweetened chocolate, broken into pieces

1½ teaspoons kosher salt

¼ cup (2 ounces) unsalted butter, at room temperature

2 tablespoons pure vanilla extract



In a 6-quart or larger heavy pot over medium-high heat, combine the cream, sugar, and syrup until dissolved, approximately 3 minutes. Add the chocolate and salt and bring to a boil. Lower to a gentle simmer so that the bubbles percolate in the center of the pot. Cook, stirring periodically to avoid scorching the bottom, until the mixture breaks and the oils separate from the solids, 40 to 45 minutes.

Whisk in the butter and vanilla thoroughly (you can also use an immersion blender to do this if you want it extra smooth) and let cool.

Hot fudge keeps in the refrigerator for up to 6 months.
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Malted Milk Chocolate Hot Fudge








MALTED MILK CHOCOLATE HOT FUDGE

 

makes a generous 4 cups



BECAUSE I LOVE HOT fudge so much, I started making variations on my classic recipe. With a few ingredient swaps and a slightly modified cooking process, I came up with Malted Milk Chocolate Hot Fudge. It is essential in the Best Friends Cookies, but go hog wild and use it in place of classic hot fudge if you feel like it. It is also great smeared between two Folgers Crystals shortbread cookies in place of frosting. Barley malt syrup, a natural syrup typically used in pretzel dough, accentuates the malt flavor. If you don’t have it handy, use light corn syrup or golden syrup instead.


3 cups heavy cream

1 cup malted milk powder

1 cup cane sugar

2 tablespoons barley malt syrup

6 ounces milk chocolate, broken into pieces

1 tablespoon kosher salt

¼ cup (2 ounces) unsalted butter, at room temperature

1 tablespoon pure vanilla extract

1 tablespoon brewed coffee (optional)



In a 6-quart or larger heavy pot over medium-high heat, warm the cream. Whisk in the malted milk powder and stir until dissolved. Add the sugar and syrup and stir until dissolved, approximately 3 minutes. Add the chocolate and salt and bring to a boil. Lower to a gentle simmer so that the bubbles percolate in the center of the pot. Cook, stirring periodically to avoid scorching the bottom, until the mixture thickens but before the oils separate from the solids, 26 to 32 minutes.

Whisk in the butter, vanilla, and coffee thoroughly (you can also use an immersion blender to do this if you want it extra smooth) and let cool.

This hot fudge keeps in the refrigerator for up to 6 months.
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Caramel Sauce








CARAMEL SAUCE

 

makes a generous 4 cups



LIKE MY HOT FUDGE, this is a tried-and-true recipe, yielding a lovely, versatile caramel sauce. I use it as part of the frosting in my Chocolate Pretzel Shortbread with Milk Chocolate Caramel sandwich cookies as well as in the Apple Confit Breakfast Pie Squares. The key is using a large, sturdy pot to prevent the caramel from boiling over and creating a mess on your stove top. Caramel can stand up to salt; it can be too sweet without it. But if using kosher or fine sea salt instead of light sea salt flakes (like Murray River), cut the salt in half. You always can add more as needed.


4 cups heavy cream

3 cups granulated sugar

¾ cup light corn syrup

1 tablespoon sea salt flakes

½ teaspoon pure vanilla extract



In a high-sided pot, heat the cream to just before boiling. Keep warm.

In a 6-quart or larger heavy pot, combine 1½ cups of the sugar and the corn syrup. Melt over medium-high heat, stirring occasionally with a wooden spoon, until the sugar and syrup start to boil. Continue to cook until the sugar turns a rich amber color but before it becomes nearly black, 6 to 8 minutes. (If the sugar starts to smoke and turn black, it’s burned; start over.) Lower the heat to very low. In three stages, stir in the remaining 1½ cups sugar, stirring between each addition to dissolve the sugar before adding more.

Raise the heat to the point at which small bubbles start to foam up around the sides of the pot. In three stages, add the warm cream, simmering to partially reduce it between each addition before adding more. The caramel will bubble up vigorously; stir to keep it from boiling over. Continue to cook the caramel until it forms a thick syrup. If you draw a finger through the caramel coating the back of the spoon, it will hold the line. Turn the heat off and season with the salt and vanilla. Cool completely.

Caramel sauce keeps in the refrigerator for up to 6 months.
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Butterscotch Sauce








BUTTERSCOTCH SAUCE

 

makes a generous 4 cups



THIS LOVELY SAUCE IS ridiculously easy to make. Unlike Caramel Sauce, there is no need to caramelize the sugar. I also don’t heat the cream beforehand. It can be poured into the pot straight from the fridge. Before adding the salt, the sauce will taste overly sweet. But after seasoning with salt, it transforms into a divine butterscotch. (And like I am with my caramel sauce, I am generous when adding salt to butterscotch.) The pairing of butterscotch and banana is one of my all-time favorite dessert combinations. I use this combo for filling Banilla Nillas. This sauce has a tendency to lose its emulsion. If this happens or if its texture seems grainy, heat it back up and whip it thoroughly with a whisk or pulse it a few times with an immersion blender.


1⅔ cups firmly packed light brown sugar

1⅔ cups firmly packed dark brown sugar

1 cup (8 ounces) unsalted butter, at room temperature

1 vanilla bean, split lengthwise (optional)

4 cups heavy cream

1½ teaspoons kosher salt

1½ teaspoons sea salt flakes

1 teaspoon pure vanilla extract



In a 6-quart or larger heavy pot over medium heat, combine the sugars and butter until melted. Do not caramelize. (Brown sugar does not taste good caramelized.)

Raise the heat to medium-high. Add the vanilla bean. In four stages, add the cream, simmering to partially reduce it before adding more, 4 to 6 minutes in between additions. The cream will boil up vigorously; stir to prevent it from boiling over. Turn off the heat and season with the salts and vanilla extract. Cool completely.

Butterscotch sauce keeps in the refrigerator for up to 6 months.
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Raspberry Framboise Jam








RASPBERRY FRAMBOISE JAM

 

makes approximately 1¼ cups



COOKING RASPBERRIES WITH FRAMBOISE lambic, a raspberry beer, gives the jam a nice tangy quality. During the summer, when fresh raspberries are inexpensive, I make the jam with fresh raspberries. I also make it at other times of the year with frozen raspberries.

In this book, I use raspberry framboise in the Smoked Almond Shortbread with Orange Blossom and Raspberry Framboise and the Raspberry Rose Rugelach. If making the jam for the rugelach, double the amount of berries and sugar, but keep the quantity of lambic the same. This will yield about two cups. The cooking time will be slightly longer, but not by much.


12 ounces fresh or frozen raspberries

1 (12-ounce) bottle framboise lambic

½ cup granulated sugar



Combine the raspberries, lambic, and sugar in a bowl. If the fruit is frozen, let it sit at room temperature for 2 hours. If using fresh fruit, cover and refrigerate overnight.

In a high-sided, heavy pot, heat the mixture over medium-high heat until the lambic starts to boil and foam (stir the pot to prevent the lambic from boiling over). Lower the heat to medium-low and cook until most of the liquid has evaporated and the jam is thick enough to coat a spoon, approximately 30 minutes. The jam will thicken slightly as it cools.

The jam keeps in the refrigerator for up to 2 months.
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Honey Peach Preserves








HONEY PEACH PRESERVES

 

makes approximately 1¼ cups



THE BEST WAY I have found to make peach jam is to simmer it briefly on the stove and then bake it in the oven. The oven slows down the cooking process and allows the fruit to confit in its juices until it forms a soft mash. Although optional, a splash of peach liqueur or peach soda accentuates the peach flavor. If using fresh peaches (or nectarines, if they have better flavor), macerate the fruit overnight. I like to leave the skins on, so wash them in cold water to take off most of the fuzz. If using fresh peaches, start with 20 ounces of fruit so you will have about 16 ounces after pitting. If using frozen peaches, the jam can be macerated and made in the same day. Frozen peaches take longer to soften, so simmer them at least 5 minutes longer before baking them.


16 ounces pitted and sliced fresh or frozen peaches or nectarines

½ cup granulated sugar

1 tablespoon honey

1 tablespoon freshly squeezed lemon juice

2 tablespoons peach liqueur, peach soda, or water



Combine the peaches, sugar, honey, lemon juice, and peach liqueur in a bowl. If the fruit is frozen, let it sit at room temperature for 2 hours. If using fresh fruit, cover and refrigerate overnight.

Heat the oven to 325°F.

In a heavy pot, heat the mixture over medium heat until the peach slices release their juices and start to break down when nudged with a wooden spoon, 15 to 20 minutes. Pour the jam into an 8-inch square or similar baking dish and bake until the peaches are completely soft, approximately 1 hour, depending on the ripeness of the peaches.

Peach jam keeps for up to 4 weeks in the refrigerator.








STRAWBERRY LAMBIC JAM

 

makes approximately 1 cup



AS I’VE FOUND WITH the Raspberry Framboise Jam, cooking fruit in lambic is an easy way to make a complex, not-too-sweet jam. I typically use a Belgian berry-fruit beer—like Liefmans—but a light, pleasant Lambrusco is another great option. Before you start, taste the fruit beer (or wine). Many are sweet, so you don’t need to add too much sugar. If it is very tart, however, double the sugar. Unlike my raspberry jam, I don’t suggest using frozen strawberries as a stand-in for fresh—frozen strawberries can have an odd taste. Wash the strawberries and let them dry out on a towel-lined pan before cooking them. Start with 14 ounces so the weight after hulling will be 12 ounces.


12 ounces washed, hulled, and dried strawberries, diced into ¼-inch pieces

1 (12-ounce) bottle berry lambic (fruit beer)

¼ cup granulated sugar



Combine the strawberries, lambic, and sugar in a bowl. Let sit at room temperature for 4 hours or cover and refrigerate overnight.

In a high-sided, heavy pot, heat the mixture over medium-high heat until the lambic starts to boil and foam (stir the pot to prevent the lambic from boiling over). Lower the heat to medium-low and cook until most of the liquid has evaporated and the jam is thick enough to coat a spoon, approximately 30 minutes. The jam will thicken slightly as it cools.

The jam keeps in the refrigerator for up to 1 month.








PEANUT BRITTLE

 

makes approximately 2 cups of large shards



BAKING SODA REACTS WITH the caramel, giving this peanut brittle a light texture. It is easy to break it into pieces with your hands or chop into bits without destroying your knife. Keep the shards dramatic when using for the Peanut Butter Peanut Brittle Cookies—they melt on top of the cookies in a cool way. When buying peanuts, avoid skin-on nuts, as the skins tend to burn. Another tip: I measure the hot water and corn syrup with the same measuring cup. The corn syrup comes out easier when the cup is coated in hot water. As with my toffee, I pour the peanut brittle onto a Silpat to firm up, but you can also use aluminum foil sprayed with nonstick cooking spray instead.


½ cup granulated sugar

¼ cup hot water

¼ cup light corn syrup

½ cup raw or dry-roasted, skinless peanuts

1 tablespoon (½ ounce) unsalted butter, at room temperature

½ teaspoon kosher salt

¼ teaspoon baking soda

¼ teaspoon pure vanilla extract



Line a half sheet (13 by 18-inch) pan with a Silpat.

In a 3-quart heavy saucepan over medium heat, dissolve the sugar, water, and corn syrup. Stir in the peanuts with a wooden spoon and cook, swirling the pan, over medium heat until a light caramel forms, approximately 4 minutes.

Meanwhile, put the butter, salt, baking soda, and vanilla in a bowl. When the syrup reaches the light caramel stage, pour the contents of the bowl into the pot. Remove from the heat and stir. The baking soda will darken the caramel. (If it looks too light still, put it back over the heat for a few seconds.) Spread the brittle onto the Silpat. Let it harden and cool. Once set, break into shards with your hands.

Depending on the humidity, peanut brittle keeps for at least 1 month in an airtight container.
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TOFFEE

 

makes approximately 1½ cups of chopped pieces



TOFFEE FITS INTO MY butterscotch-banana-malt-milk-chocolate approach to solving life’s big problems. If a dessert is lacking texture, a sprinkling of crushed toffee can solve that problem, too. I use this recipe in the Chocolate Toffee Biscotti, but it is equally good in place of butterscotch chips in the Oatmeal Scotchies. I pour the toffee onto a Silpat to firm up, but you can also line a sheet pan with aluminum foil and give it a light coat of nonstick cooking spray instead.


6 tablespoons (3 ounces) unsalted butter, cubed

½ cup granulated sugar

2¼ teaspoons light corn syrup

1 tablespoon water

½ teaspoon kosher salt

½ teaspoon sea salt flakes

½ teaspoon pure vanilla extract



Line a half sheet (13 by 18-inch) pan with a Silpat.

In a 3-quart heavy saucepan over medium heat, melt the butter. Stir in the remaining ingredients and cook over low stirring every couple of minutes, until the sugars begin to caramelize, approximately 4 minutes. When it turns a dark caramel color and begins to nearly smoke, turn off the heat, stir a couple of times, and pour onto the Silpat. Let harden. Once set, chop coarsely.

Depending on the humidity, toffee keeps for at least 1 month in an airtight container.
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MARSHMALLOWS

 

makes approximately 90 (1-inch) marshmallows



IT IS AN UNDERSTATEMENT to say that we make marshmallows all the time. This is what happens when you name your restaurant Hot Chocolate. Each hot chocolate we serve comes with a hand-cut cube on top.

The best marshmallows are made by overwhipping egg whites, the point at which they start to lose their sheen and turn grainy. I don’t know why this works, but it does. I cut marshmallows for cookies smaller than I do for the marshmallows I serve in hot chocolate. I also use the trimmings in cookies for texture. When using fresh marshmallows, it is easier to incorporate them into the dough if they are frozen. (This doesn’t seem to matter for store-bought marshmallows.)

Gelatin sheets are a higher quality gelatin than powdered gelatin, and they are getting easier to find in specialty cookware shops. Gelatin sheets need to be soaked in ice water to “bloom.” Before adding them to a recipe, always squeeze out the excess water.

For this recipe, you will need a candy thermometer to ensure you heat the syrup to 238°F—and no further. Read the recipe through before starting to get the timing down for whipping the egg whites and heating the syrup.


2 extra-large egg whites, at room temperature

8 sheets gelatin

2 cups plus 1 tablespoon cane sugar

2 tablespoons light corn syrup

1 tablespoon pure vanilla extract

½ teaspoon kosher salt

Confectioners’ sugar, for dusting



Spray a quarter sheet (9 by 13-inch) pan or glass baking dish with nonstick cooking spray and line with plastic wrap, leaving 5 inches of overhang on the short sides and 7 inches on the long sides. Spray the plastic wrap with nonstick cooking spray.

In a stand mixer fitted with the whisk attachment, whip the egg whites on high speed until they become overwhipped and start to turn grainy, approximately 4 minutes.

Meanwhile, fill a 2-cup liquid measuring cup with ice water and add the gelatin.

While the egg whites are still beating, fit a pot with a candy thermometer. Add the cane sugar, corn syrup, and enough water to cover. (If you are adding whiskey to make whiskey marshmallows, here is where you would add it before adding water.) Heat the pot over medium-high heat until the sugar syrup reaches 238°F, approximately 5 minutes. When the sugar reaches 238°F, remove the pot from the heat. Squeeze out the excess water from the gelatin with your hands and stir the gelatin into the syrup.

With the mixer on medium speed, pour the syrup in an even stream into the egg whites. Whip in the vanilla and salt. Continue to whip until the egg whites have cooled some but are still fluffy, 4 minutes.

Spread the marshmallows into the prepared pan, smoothing out the top with an offset spatula. Spray the top of the marshmallows with nonstick cooking spray. Cover with the overhanging plastic wrap and refrigerate until set, at least 2 hours.

Dust a work surface with confectioners’ sugar. Unmold the marshmallows onto the work surface and cut into approximately 1-inch cubes (they don’t have to be perfect).

Marshmallows can be stored in an airtight container in the freezer for up to 1 month.

VARIATION: WHISKEY MARSHMALLOWS

Add 1 cup of whiskey to the sugar and corn syrup and then add enough water to cover all the ingredients.








OATMEAL STREUSEL

 

makes 4 cups



STREUSEL ADDS A GREAT element of crunch to cookies. I sprinkle this oatmeal streusel on Strawberry Rhubarb Rugelach and Kriek Crumble Bars. Having a few cups on hand in the freezer also makes it easy to bake a fruit crisp at the last minute. When making streusel, it is important that the butter is cut evenly into the dry ingredients so clumps of butter don’t melt out onto the fruit. I achieve this by starting with cold butter and pulsing the ingredients together into a coarse meal in a food processor.


¾ cup (6 ounces) cold, unsalted butter, cubed

¾ cup firmly packed light brown sugar

1¼ cups unbleached all-purpose flour

¾ cup old-fashioned oats

1 teaspoon kosher salt

1 vanilla bean, split lengthwise, seeds only



In a food processor, pulse together the butter, sugar, flour, oats, salt, and vanilla bean seeds until it forms a fine meal, and the butter is evenly incorporated. Do not overprocess. Transfer to a storage container and chill completely, approximately 1 hour. Or freeze and use within 1 month.







[image: ]

Jimmies








JIMMIES

 

makes approximately 1 cup



THE BASE OF JIMMIES (sprinkles to some of you) is royal icing. I pipe thin strips onto a sheet pan and let it dry overnight. The next day, I break the strips into small pieces and I have jimmies. In this recipe, I whip confectioners’ sugar with cocoa powder and stout beer, but you could just as easily omit the cocoa powder, add more confectioners’ sugar, and change the liquid for nonchocolate jimmies. Some possibilities include orange blossom water, whiskey, or the liquid extracted from macerated fruit when making preserves. (I’m not into food colorings.) The royal icing base should be thick enough to be a smooth paste that pipes easily but also holds its shape. If the paste is too thin, add a tablespoon at a time of extra confectioners’ sugar. Silpats work the best for making jimmies, but I realize not everyone will have a collection of Silpats at their disposal like I do at Hot Chocolate. In that case, nonstick pans lightly coated with nonstick cooking spray work, too.

To pipe the frosting, you will need Ateco tip #134 or #89 (#134 is preferable).


1⅓ cups confectioners’ sugar

⅓ cup cocoa powder

¼ cup stout or porter beer (preferably chocolate)



Line three half sheet (13 by 18-inch) pans with Silpats or use nonstick pans (or a combination).

Sift together the sugar and cocoa. Transfer to the bowl of a stand mixer fitted with the paddle attachment. Mix on low speed to incorporate. Drizzle in the beer. Increase the speed to medium and mix until a smooth paste forms.

Fill a piping bag fitted with the Ateco tip #134 or #89. Pipe out even strips close together onto the prepared pans. Let dry out overnight. The next day, use a bench scraper or an offset spatula to scrape the strips off the pans. The strips will break into jimmies. I prefer keeping the pieces irregular.

Depending on humidity, jimmies keep in an airtight container indefinitely.
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MY COOKIE PANTRY





STOCKING MY PANTRY WITH an array of salts, sugars, and chocolates allows me to put my own stamp on a recipe. It is not enough to have one type of cocoa powder in my pantry—I want three. And why should I use only one kind of salt when there are so many to choose from? Fortunately, there has never been a greater availability of excellent and novel ingredients as there is now.




CHOCOLATE





Remember the ubiquitous molten chocolate cake of the 1990s? My goal when I opened Hot Chocolate was to create a dessert menu so exciting that no one would even miss the molten chocolate cake. That said, warm, gooey chocolate is one of life’s great perks. My shelves are stocked with chocolate from different producers—TCHO, Callebaut, Valrhona, Scharffen Berger—and all contain varying percentages of cacao (the amount of ground cocoa beans and cocoa butter in chocolate). I am a milk chocolate girl at heart, but bittersweet chocolate has an important place in my kitchen, too. In addition to chocolate, my shelves are full of cocoa powder, cocoa nibs, and white chocolate. There is no one-size-fits-all chocolate, but it’s more fun this way.

ALTERNATIVES TO CHOCOLATE CHIPS

There are many ways to add chocolate to cookies. One way is to buy a bag of chocolate chips and dump them into the batter. But chocolate chips don’t give you the variety or depth of flavor that real chocolate will give you, and because they have additives to help them hold their shape, they don’t melt the right way. A better—but just as convenient—form of chocolate is a bag of chocolate discs, which are also called pistols, wafers, callets, coins, or fèves, depending on the brand. You can find white, milk, dark milk, and bittersweet chocolate in this form. Measuring an inch or so in diameter, these wafers are easy to use when melting chocolate, but I also like their texture when left whole and used in cookies. Chocolate chunks, which companies such as Callebaut and Scharffen Berger sell, are also good for baking and melting or using in place of chocolate chips.

I also buy chocolate bars, which can be sturdy blocks of chocolate or thin, 3-ounce bars, such as the countless kinds for sale at grocery stores. Buying bars is a good way to experiment with new brands on the market without having to commit to a whole bag of chocolate wafers. If the bar is thin, I break it into pieces with my hands. If the bar is very thick, I use a sharp chef’s knife to cut it. But it’s better to break it. I never cut chocolate if I don’t have to; I am not a fan of shredded pieces of chocolate in cookies.

There is another way to get around using chocolate chips. I spread melted chocolate onto an inverted sheet pan lined with parchment paper and freeze it. Once frozen, I break the chocolate into shards. Then I either fold the shards of frozen chocolate into cookie dough or layer them on top of bar cookies. I use this technique in Jill’s Spiced Double-Chocolate Cookies, Dream Bars, and Julie’s Mandelbrodt.

COCOA NIBS

Also called cacao nibs, these crunchy bits come from the kernels of roasted and crushed cacao beans. They are not sweet but rather bitter and toasty. I prefer smoked cocoa nibs in Smoked Chocolate Sablés. I also make cocoa nib sugar by pulverizing a tablespoon of cocoa nibs with 1 cup of sugar in a food processor or spice grinder.

COCOA POWDER

At its most basic, cocoa powder is pure chocolate stripped of cocoa butter. I use three types: natural, Dutch-processed, and black. Instant hot cocoa is not a substitute for any of them. If the cocoa powder looks lumpy, sift it before using.


• Natural cocoa is the lightest in color and carries a high level of acidity. I use it from time to time when I want a bright chocolate taste. It is traditionally called for in recipes that include baking soda, which neutralizes its acidity (baking soda needs an acid to activate). I use Scharffen Berger.

• Dutch-processed cocoa is what I use most frequently. It is alkalized to neutralize acidity and reduce bitterness. Any time you see fancy cocoa sprinkled on top of tiramisu, it is Dutch-processed. This cocoa has a beautiful dark brown color and rich flavor. It can be used with baking powder, which doesn’t need an acid for activation. I almost always use Valrhona’s Dutch-processed cocoa.

• Black cocoa is Dutch-processed cocoa taken to the extreme. It is pitch black and very fine, and its toasty chocolate edginess is the stuff of Oreo cookie dreams. It is essential to making Oreo-style cookies, like the Black Sabbath. It is tough to find in stores, but King Arthur sells it through its catalog.



DARK CHOCOLATE

The FDA requires that dark chocolate contain at least 35 percent cacao, and it doesn’t distinguish between semisweet and bittersweet. (I am not a fan of any chocolate labeled “semisweet.”) Yet when people talk about dark chocolate these days, they most likely mean chocolate with a cacao level between 50 and 70 percent, and higher. Fortunately, since it is vogue to do so, the percentage is on the label. I provide a percentage range for cacao content in recipes that call for bittersweet chocolate.

GIANDUJA

There was a time when stores like Trader Joe’s carried blocks of inexpensive gianduja shrink-wrapped in plastic. It was like really good discount chocolate. Now you are more likely to find gianduja online and in stores that import European products, and the good stuff is no cheaper than chocolate. Gianduja is a smooth blend of chocolate and hazelnuts, with a softer consistency at room temperature than chocolate. I like melting it down, mixing it with nuts, and making a brittle, like I do in Jill’s Spiced Double-Chocolate Cookies. Callebaut makes a good one.

MILK CHOCOLATE

Milk chocolate has the addition of milk solids or powder. The biggest breakthrough in milk chocolate is the emergence of dark milks—milk chocolates with percentages of cacao much higher than the FDA minimum of 10 percent. TCHO makes a line of “SeriousMilk” chocolates, which range from 39 percent cacao content to 53 percent. I go bananas for it. Other companies have gotten into the game, and all are worth trying. If you haven’t had milk chocolate in a while, seek out a few dark milks to taste what you’ve been missing.

For dipping cookies, you can make your own dark milk chocolate by filling a bowl with three-quarters milk chocolate and one-quarter bittersweet chocolate and melting them together.

UNSWEETENED CHOCOLATE

Basically a block of pure, ground cocoa beans with no sugar, unsweetened chocolate is an essential building-block chocolate in many of my oldest recipes. I use it to make foolproof hot fudge and equally foolproof Brownie Krinkles.

WHITE CHOCOLATE

Made with cocoa butter mixed with sugar, white chocolate gets a bad rap for not being “real” chocolate. But its neutral flavor profile and rich texture make it incredibly useful. I use it to enhance other flavors or improve texture, often melting it and blending it into frostings for sandwich cookies. Plus, by slowly baking white chocolate in a low oven, I can make a rich, nutty caramel akin to dulce de leche. It is fantastic and not hard to do. Valrhona makes Dulcey, a milky-smooth caramel white chocolate, which is a ready-made version of the same thing. Dulcey or homemade caramelized white chocolate can be used interchangeably in recipes such as Graham Cracker and Passion Fruit Whoopie Cookies and the orange blossom frosting used in the Smoked Almond Shortbread.




DAIRY PRODUCTS





There is no question that when making cookies, butter is the star ingredient from the dairy aisle. The remaining ingredients play supporting roles. I use milk and sour cream in custards and heavy cream when making my mother sauces. Occasionally, I also mix milk or cream into a cookie dough. Malted milk powder is one of my favorite novelty items—I use it as an accent ingredient.

UNSALTED BUTTER

At the restaurant and at the bakery, we go through cases and cases of butter. It’s almost obscene. We use European-style butter, such as Plugrá, which has a high butterfat content and a pliable consistency. Using the best butter is especially important in cookies that are designed to show off butter quality, like shortbread. At home, I often find myself with Land O’Lakes. It is slightly sour, with a creamy texture that suits cookies well. I use unsalted butter so I can control how much salt—and what kind—I add to cookies. Before creaming butter, bring it to a malleable room temperature, which is somewhere between 64°F and 68°F.






CARAMELIZED WHITE CHOCOLATE

 

makes about 1½ cups



BRANDS OF WHITE CHOCOLATE melt differently. If the chocolate melts chalky instead of smooth, puree it in a food processor while it is still warm. If you have any extra white chocolate pieces handy, blend in a couple of them to help smooth out the texture.


12 ounces white chocolate, broken into pieces

½ teaspoon kosher salt, or to taste



Heat the oven to 300°F.

Put the chocolate pieces in a dry 8-inch square baking dish and bake for 20 minutes.

Using a dry rubber spatula or dry offset spatula, mix the chocolate to smooth out some of the pieces and ensure the edges aren’t caramelizing too quickly. Continue to bake, stirring every 5 to 10 minutes, until the chocolate has turned a rich caramel color similar to peanut butter, approximately 25 minutes more. Some of the milk solids may cause the chocolate to have a grainy texture, but continual stirring helps smooth it out. Season with salt.

Pour the chocolate into a glass mason jar and let cool. The chocolate will harden. To use, partially submerge the jar in a pot of hot water to melt down the sides.








HOW TO MAKE BUTTER

 

makes 12 ounces



IF YOU’VE EVER OVERWHIPPED heavy cream, you’ve had the beginnings of butter on your hands. It is surprisingly easy to make at home. If you see rich, fresh heavy cream at the farmers’ market, buy some to make butter.


1 quart heavy cream, at room temperature



Put a strainer over a bowl and line it with cheesecloth. Whip the heavy cream in a stand mixer at high speed until the buttermilk separates from the butterfat, approximately 10 minutes. Pour the contents of the bowl into the strainer and drain. Discard the buttermilk. Return the butterfat to the bowl and, using the paddle attachment, mix on medium speed until the butterfat starts to stick together, adding 1 teaspoon of sea salt or more to taste as you mix. Homemade sweet-cream butter has a short shelf life. Use it within 3 or 4 days. It is particularly good in the Shortbread #2.

GOAT BUTTER

I am not a fan of goat cheese, but I love goat butter, which has a mild, delicate tang. Although it is similar to cow’s milk in fat and protein content, goat’s milk is often easier for some people to digest. Goat butters typically come salted, and their salt content varies. I use the St. Helen’s Farm brand, which is slightly saltier than Meyenberg, though both work fine in recipes such as Goat Butter Shortbread.

MALTED MILK POWDER

Made from ground barley and dehydrated milk, malted milk powder gives cookies an incomparable toasty flavor. I use it as the base of inspiration for the lovely Malted Milk Spritz. I always have at least one dessert on my menu that features malt.

OTHER DAIRY PRODUCTS

Heavy cream has approximately 36 percent butterfat, which allows it to round out sharp flavors and give sauces a velvety texture. I can’t imagine hot fudge or caramel sauce without heavy cream. To a lesser extent, I also use whole milk, cream cheese, and sour cream in some cookies, custards, and frostings. When buying dairy products, go local when possible and always, always make sure the products are fresh. Low- and no-fat products are not options, because they just don’t provide the same texture.







EGGS





I use extra-large eggs for all of my recipes. Like butter, it is important to have eggs at room temperature when adding them to dough. If your eggs are straight out of the fridge, put them in a bowl and fill it with warm water. They’ll be ready to go in a couple of minutes. When faced with extra egg whites (after making lemon curd, for example), I never, ever throw them away. If you have leftover egg whites, save them for egg white cookies or keep them handy for brushing the outside of cookie dough to help sugar adhere, which I do extensively when making biscotti and rugelach. When I make egg white cookies, I leave the egg whites out at room temperature for as long as possible—even overnight if the kitchen is cool enough. Older egg whites whip better for lighter meringues than do fresh egg whites. Extra egg yolks can be used to make many of the shortbread recipes. Egg whites keep for about 1 week in the refrigerator.







FLOUR, OATS, GRAHAM





When it comes to “the drys”—the flours and other starchy ingredients that are the most often the last things folded into cookie batter, I stick with the tried and true. All of these ingredients can be found at an average grocery store.

CAKE FLOUR

When I want a cookie to have a delicate crumb, I combine cake flour with all-purpose flour. Made from soft wheat, the finely milled flour is much lower in protein than any other. Some brands contain cornstarch and others do not, but all will work in my recipes. To avoid lumps, I sift it with a fine-mesh sieve after measuring.

GRAHAM CRACKER CRUMBS

Graham gives cookies a wholesome, grounded quality that pairs especially well with brown butter. I buy graham crackers in crumb form, but not all grocery stores sell graham cracker crumbs. So in recipes with graham, I give amounts for whole graham crackers and then provide a quantity for cup measurements once the crackers have been pulverized in a food processor. If you have a box of graham cracker crumbs handy, knock yourself out and use them instead.

OATS

Old-fashioned rolled oats are a cookie-pantry mainstay. If you ever come across unhulled oats—like the ones produced by Three Sisters Garden in Kankakee, Illinois—give them a try. They are so nutty and flavorful. I toast oats briefly on a sheet pan in a 350°F oven before mixing them into cookies. Sometimes I also grind them into a coarse meal. This can be done in a spice grinder or food processor.

UNBLEACHED ALL-PURPOSE FLOUR

I reach for good-old “AP” nearly every time I make cookies. Made from a blend of hard and soft wheat, it has a medium level of protein, making it more tender than bread flour and tougher than cake flour. I use unbleached flour; there is no need for bleached flour in cookies.

WHOLE WHEAT FLOUR

The way I use whole wheat flour is less about giving dough structure and more about giving it flavor. I add it when I want a nutty or toasty accent, and I don’t use very much of it. Because it is milled with the germ and bran, whole wheat flour has a short shelf life. Buy it in small quantities and store it in the freezer to prevent it from turning rancid.







INSTANT COFFEE





I always have a plastic canister of Folgers Instant Coffee Crystals in my kitchen. It is not glamorous, but it works well as an all-purpose instant coffee in baking. Because it is made by freeze-drying coffee, it comes in large granules and is very different from other instant-coffee or instant-espresso brands. If using a different instant coffee in its place, your results may differ from mine. Every once in a while, I will also add coffee extract to batter. It is black, as thick as molasses, and, used in small increments, can give desserts a dose of coffee flavor. Look for it online through specialty pastry sites.

    




        
    LEAVENERS

        

    

Classics such as snickerdoodles and chocolate chip cookies get their signature texture from the help of common leavening agents—baking powder and baking soda. They are what helps the dough to puff and fall when baking, and they also encourage cookies to brown.

BAKING POWDER

Unlike baking soda, baking powder does not need acid to react; it has it built in. I use double-acting baking powder, which has powdered acids and cornstarch. My pantry is stocked with a commercial-size tin of Clabber Girl; we burn through it. At home, it’s better to buy the smaller tins of baking powder and replace opened containers every six months to ensure you are using a product that has not lost its leavening power.

BAKING SODA

Sodium bicarbonate—baking soda—is a base. When it reacts with acid, it creates a gas that helps cookies puff up. The acid can come from natural cocoa powder, brown sugar, buttermilk, molasses, or other acidic ingredients. I recommend buying smaller boxes and replacing them at least once a year. It’s handy that baking soda boxes come with a place to write down when you bought it. If the same box of baking soda has been hanging out for a couple of years in your fridge absorbing odors, do your cookies a solid and buy a fresh box.

CREAM OF TARTAR

A powdered form of acid, cream of tartar helps activate baking soda as soon as batter is mixed. Together they form a rudimentary kind of baking powder, a key combination for Snickerdoodles. Cream of tartar often has lumps, so I sift it with a fine-mesh sieve after measuring it but before adding it to the bowl with the dry ingredients.







MARSHMALLOWS





Hot Chocolate is a marshmallow-making factory. The scraps we generate from portioning marshmallows are stored in the freezer for future projects, like Jill’s Spiced Double-Chocolate Cookies. Anyone who comes up with a new way to use marshmallow scraps gets a gold star in my book. Obviously, having too many marshmallow scraps is probably a problem unique to a restaurant with a name like Hot Chocolate. You can make them yourself, too—. If making marshmallows is not in the cards, purchased marshmallows will do fine. If you purchase large marshmallows, take a pair of scissors and cut them into quarters before using them in drop cookies. For the Blondie Butterscotch S’Mores slice them in half beforehand.







NONSTICK COOKING SPRAY





The shelf over the central worktable in the Hot Chocolate kitchen always has a few canisters of nonstick cooking spray handy. I use it not only to keep dough from sticking to pans but also to adhere parchment paper to an inverted sheet pan or plastic wrap to a baking pan. Use a neutral-flavored spray. Old-school PAM is fine, but avoid sprays that contain flour or smell like fake butter.







NUTS AND SEEDS





When baking a lot of cookies, it is far easier to buy nuts that are already salted and toasted—as long as the source is reputable and the nuts are fresh. I also prefer the flavor. Nuts are high in oil, which is what makes them flavorful and what makes them go rancid quickly. For this reason, I buy them in small quantities from companies such as Blain’s Farm & Fleet (see Sources) and use them right away.

Some nuts, like Brazil nuts, are hard to find toasted. Or maybe you happen to have a bag of untoasted nuts in the freezer. To toast nuts, preheat the oven to 325°F and bake for 10 to 15 minutes, or just until the nuts release their oils and are delicately fragrant and not dark. A toasted almond should be lightly tan in the center. You are only trying to bring out the natural oils—not toast them fully because they will be baked in cookies. If you are not using them right away, store nuts—toasted or untoasted—in an airtight container in the freezer for up to six months.

When buying seeds, such as pepitas, chia, flax, or sesame, buy them in small quantities from the bulk bins at the grocery store and keep them in the refrigerator. Like nuts, they go rancid quickly.







[image: ]







SALT





Desserts are chronically underseasoned. Mine are not because I give salt a key role in each one I create. It’s about balance. Salt helps ensure that a cookie doesn’t fill your mouth with sweetness alone. The salts I use have a coarse texture, so if you need to sift flour and cocoa powder together for a recipe, add the salt after sifting so the crystals don’t get left behind in the sieve.

KOSHER SALT

Savory chefs use kosher salt as their everyday salt, and so do I. It has larger crystals than iodized salt and fine sea salts, and it is a reliable, affordable, and widely available salt.

SEA SALT FLAKES

I frequently use kosher salt and sea salt flakes together. Kosher salt gives the cookies a necessary balance while the sea salt flakes give them a lovely, mildly salty texture. The kind that I use in cookies is the light, flaky kind. Do not use fine sea salt in its place; it can make the cookies too salty. Here are a few options:


• Murray River salt; I strongly encourage you to bake with this salt. There is something phenomenal about this light-as-air pink salt from an Australian river basin. In cookies, its delicacy balances more assertive kosher salt. Murray River is available at specialty stores, grocery stores such as Whole Foods, online, and through folks like my good friend Rodrick of Rare Tea Cellar (see Sources). It is such a light salt that I often measure it by heaping teaspoons.

• Maldon salt is a widely available English sea salt and a favorite for many chefs and home cooks. It is also great in cookies. If you can’t find Murray River, Maldon is a good substitute. It is slightly denser than Murray River, so you may want to add less of it.

• Cyprus salt, also called Cyprus flake or Cypriot salt, is large, assertive, and crunchy. I like to use its huge pyramid-shaped granules for giving cookies—especially chocolate chip—a “kiss” of salt (a pinch to the top) before baking.



SMOKED SEA SALT

I love smoked sea salt almost as much as I love smoked almonds (and that is saying something). When I use smoked salt, I am echoing a flavor already in the dough, as is the case with the Smoky Bacon Candy Bar Cookies. It is easier and easier to find smoked salts at well-stocked stores. Look for salts that have been cold-smoked over hardwoods.
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    Infused sugars

    





SPICES





I use spices when they are appropriate. They don’t go with everything. Like nuts, freshness is important with ground spices, which quickly lose their flavor. I recommend buying spices in small increments.







SWEETENERS





Like salt, sugar and other sweeteners draw out flavors. And like salt, there are so many lovely new sweeteners on the market. Playing around with them can really up your baking game. Read this section to understand what I mean when I call for “cane sugar” or “granulated sugar” (I differentiate between the two). On the liquid sweetener side of things, I keep honey, sorghum, golden syrup, and corn syrup on hand for baking, making jam, and mother sauces.

BROWN SUGAR

Most brown sugars are granulated sugar with added molasses. Light brown sugar has less molasses than dark brown sugar, but both have similar textures. I use dark brown sugar when I want to emphasize a deep caramel flavor in a cookie. Because of the molasses, both sugars have enough acidity to activate baking soda—something that granulated sugar cannot do alone. When measuring brown sugar, be sure to pack it into the measuring cup.

CANE SUGAR

Most sugar is cane sugar. For the purposes of this book, however, cane sugar means the unbleached, light beige sugar that is less processed than granulated sugar but similar in granule size. Evaporated cane sugar (also called organic sugar) has a slightly larger granule size, but it is interchangeable with cane sugar. I prefer cane sugar to granulated sugar in drop cookies when a less refined texture is preferable. Look for it in the bulk bins at grocery stores or in the baking aisle. Cane sugar tends to clump up. To unclump it, pulse it a few times in a food processor.

CONFECTIONERS’ SUGAR

Hello, all-purpose powdered sugar. In the industry, we call it 10X. I use it to create shortbread cookies that melt in your mouth, make light-as-air frostings, coat the outsides of rolled cookies, and dust rugelach and kolachkes before serving them. To measure confectioners’ sugar, scoop it straight from the container and level it off with the container lid or a plastic bench scraper. When I use it to coat cookies before baking (like I do for the Brownie Krinkles, I pour a generous amount into the bowl to ensure that the cookies get thoroughly coated. To make a neat, gridlike design on shortbread cookies, I place them underneath a wire cooling rack and then dust them with sugar. Confectioners’ sugar contains a very small amount of cornstarch to prevent caking, but I still sift it after measuring but before using it to get rid of any clumps.
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DEMERARA AND TURBINADO SUGARS

I rarely mix demerara and turbinado (close cousins in the sugar world) into cookie dough because they don’t dissolve easily during the creaming process. The raw sugars’ large, beige granules are much more useful as a crunchy, sweet coating for cookies, such as Smoked Chocolate Sablés. Sugar in the Raw is, essentially, the same stuff. You can use all three interchangeably in this book.

GRANULATED SUGAR

When I say granulated sugar, I am referring to the common, white refined table sugar that you probably already have on hand. In essence, it is the same as cane sugar, but it goes through additional refining processes, giving it finer crystals that allow it to dissolve into liquid faster. Like most pastry chefs, I use it extensively. Its neutral flavor profile is also great for making infused sugars.

MUSCOVADO SUGAR

Muscovado sugar is like special-occasion brown sugar. I use it often in the drop cookie chapter to play up caramel and toffee flavors. Unlike brown sugar, muscovado sugar is processed in a way that allows it to retain its natural molasses content, thus sidestepping the need to add molasses for color and flavor. It has a moist, wet-sand texture. Like brown sugar, muscovado sugar is either light or brown, and in most places, muscovado sugar is interchangeable with brown sugar. However, dark muscovado sugar has a more pronounced flavor than dark brown sugar, so I use light muscovado sugar more often. Two brands to look for are India Tree and Billington’s.

SMOKED SUGAR

This novelty—old bourbon barrels used to cold-smoke demerara sugar—is something that my friend Rodrick of Rare Tea Cellar (see Sources) got me hooked on. The results are spectacular: the coarse sugar takes on this unforgettable smoky, vanilla flavor that pairs especially well with chocolate cookies.







LIQUID SWEETENERS





CORN SYRUP

Made from corn starch, corn syrup is hygroscopic; it attracts moisture and keeps sugar from crystallizing when it cooks. This comes in handy when making Caramel Sauce. For the recipes in this book, I use light corn syrup.

GOLDEN SYRUP

A honey-hued syrup made from cane sugar, this British import tastes somewhat like a cross between honey and corn syrup, but with a subtle caramel nuance. Look for the Lyle’s brand. Golden syrup and corn syrup are interchangeable in Hot Fudge.

HONEY

I love honey every which way. Flavors come from the bees’ choice of blossom, and they are diverse enough that I stock my kitchen with several kinds. Usually, the lighter the honey, the lighter the flavor. When I want a neutral, all-purpose honey, I pick clover honey. If I want a boost of honey flavor, I go for orange blossom honey. And when I want something herbaceous and floral—just the thing with super-ripe pears or cheese—I select wildflower honey. If your honey becomes crystallized, warm it by placing the jar in a pan of simmering water to bring it back to a syrup consistency.

MAPLE SYRUP

I love pairing maple syrup with anything that has pecans—pecans toasting smells almost exactly like maple syrup. But I am not fancy about maple syrup. Generally, I find that the light flavor of Grade A syrups gets lost in cookies. Go Grade B or even imitation—Aunt Jemima reliably imparts maple flavor on cookies.

SORGHUM SYRUP

When making cookies, I can get a lot of molasses flavor from brown and muscovado sugars, so I don’t often make cookies with molasses. When the need arises, I use sorghum instead. Extracted from sorghum cane, sorghum syrup is lighter in color and taste than molasses, with a gentle, more rounded sweetness. If you like golden syrup, you will probably like sorghum syrup, too.







VANILLA EXTRACT AND VANILLA BEANS





In my recipe-writing shorthand, pure vanilla extract becomes VEX. It is written in almost every one of my recipes, and we use it so often at Hot Chocolate that I keep a half-gallon mason jar of it on hand at all times. I use the dark bourbon kind, never the clear kind. The large jar also allows me to store vanilla beans in the extract to intensify its flavor.

Vanilla beans are the pods from a special variety of orchid. To remove the seeds from a vanilla bean pod, split the pod in half down the length of the bean and scrape out the seeds with the flat, blunt edge of a knife or with a small spoon. The pods can be reused. Look for pods that are plump (even though they are dried). Brittle pods are hard to cut in half. After cooking a custard with a vanilla bean, let it dry completely and then store it in sugar for a light vanilla sugar. Or grind the whole pod in sugar for a more intense vanilla sugar (see more on sugar infusions).
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TOOLS OF THE TRADE





I AM ONE OF THE lowest-tech people that you will encounter. However, there is no denying that certain tools make baking much more enjoyable. I rely on a mix of the standard-issue, you-probably-have-it-in-your-kitchen tools and a few novelty items. Fortunately, much of the equipment once found only in professional kitchens is now widely available for home cooks—at decent prices.

BENCH SCRAPERS

There are two types of bench scrapers, and I recommend owning both. The most invaluable bench scraper is so simple it looks like an afterthought. It is a thin, inexpensive flexible rectangular piece of plastic with one rounded side (and it is sometimes called a bowl scraper). I use it as an extension of my arm. When bringing cookie dough together by hand—a technique I use over and over again in this book—I use a plastic bench scraper. A rubber spatula isn’t nearly as effective for this kind of work.

Although a plastic bench scraper can cut through and portion dough, a metal bench scraper is better for this job. A metal bench scraper also can be used to square off dough and straighten sides. Some come with a ruler etched into the edge, which is handy.

BOWLS

As I worked on developing recipes for this book, I kept a stack of stainless steel, heatproof bowls under the worktable. This may sound obvious, but having bowls of various sizes is essential for working efficiently in a kitchen. A medium-size bowl is perfect for whisking together the “drys”—the flours, salts, and leavening agents that get mixed into the batter at the end. A medium bowl is also good for making an adhoc bain-marie for melting chocolate. And smaller bowl is useful for combining eggs and vanilla. If you don’t have any, do yourself a favor and get a set of bowls that nest inside each other. Having a couple of microwave-safe glass bowls is also useful for melting chocolate for dipping cookies. Avoid bowls that have rubberized bottoms—these cannot be used in bain-marie setups.

CANDY THERMOMETER

When I make caramel, I rely on color—not temperature—to know when the caramel is good to go. But in some recipes, such as Marshmallows, it is necessary to be more precise with temperature. To use, clip the thermometer to the side of the pot, ensuring that the bulb is immersed but is not touching the bottom. Candy thermometers usually do double-duty as deep-fry thermometers. They are not expensive, but they do get beat up over time and lose their calibration. Replace old ones if you fear they are no longer accurate, or follow instructions on how to recalibrate them. Even when I have a few in rotation, I always keep new ones on hand to swap in.

COOKIE STORAGE BOXES

If you want to give your cookies a chance at a shelf life, you need to store them correctly. I love any square or rectangular boxes that have lids that are easy to take off but also offer a tight seal. They stack and also make it easy to store cookies in the refrigerator.

DOUGH DOCKER

This roll of spikes with a handle looks like a back scratcher (see image), but it’s designed for pastry work. Roll it over pastry dough and it creates holes that allow air to circulate and prevent dough from puffing up and forming blisters as it bakes. (Pricking dough with a fork before baking creates a similar effect.) In this book, a dough docker is especially helpful for the shortbread and sandwich cookies. I roll it over some of the cookies to give them a classic look. Dough dockers come in a range of models, but most are inexpensive and readily available at cookware stores and online.

FOOD PROCESSOR

I use a food processor frequently in my cookie recipes. It is great for pulverizing nuts into flour and making nut butters, but it’s capable of more than that. When I make Ground Chocolate Spritz, for instance, I grind cold chocolate with flour to make a chocolate flour. At Hot Chocolate, I am fortunate to have an industrial-strength Robot Coupe. At home, a Cuisinart will do the job fine. If it is an older machine, have the blade sharpened. (The same people who sharpen knives will sharpen food processor blades.) Trying to blend up ingredients in a food processor with a dull blade makes me want to pull my hair out.

ICE CREAM SCOOPS

It’s no longer a professional secret that scooping drop cookies with an ice cream scoop makes for evenly sized, perfectly round cookies. Some companies now make ice cream scoops specifically for portioning cookies. The scoops come in various sizes and are easy to find at cookware stores, general stores like Target, and online. But it is not always easy to determine the size of the scoop by reading the label. I use a ¾-ounce, 1½-tablespoon scoop for many of the drop cookies in this book. If you are not sure about the size of the scoop, fill it with tablespoons of water to determine its capacity. The scoop will be approximately 1½ inches in diameter.

IMMERSION BLENDER

It’s not essential to have one, but these inexpensive blenders—also called stick blenders and burr mixers—are handy for emulsifying sauces such as hot fudge and caramel sauce. You use one by submerging the blade end directly in the sauce. A few pulses are all you need to bring the sauce back together.

MEASURING: CUPS, SPOONS, AND LIQUID MEASURING CUPS

My kitchen has a motley assortment of measuring cups and spoons that live in a plastic container within reach of the worktable. Some are missing handles, others have no indication of their size. But work in the same kitchen long enough and you know the cups and spoons by sight. For measuring the dry ingredients for this book, all you need is one good-quality set of each, preferably made of heavy-duty metal. (See instructions on how to measure ingredients with the “dip and sweep” method.)

For measuring liquids, like heavy cream, a few glass Pyrex liquid measuring cups in 2- and 4-cup sizes will serve you well. Glass is preferable to plastic because it won’t crack in case you need to use it to measure hot liquids. Some Pyrex measuring cups come with a rubber lid, which makes them good for storing jam or hot fudge. If you don’t like measuring small quantities of liquid ingredients with measuring spoons, get a small liquid measuring cup that can measure up to 4 tablespoons (¼ cup).

MIXER

Having a sturdy stand mixer is essential for creaming together butter and sugar in one lovely aerated mess. KitchenAid is what I grew up using, and it is what I still use today. Investing in a nice mixer will serve you well for years. For cookies, I use the paddle attachment the most frequently; the whisk attachment is a distant second. I have a bin of extra mixing bowls that fit the mixer. It is not essential to have this at home, but it comes in handy when juggling multiple recipes at once.

PARCHMENT PAPER

Buying parchment paper already cut for the size of a sheet pan makes lining pans so much easier. I frequently use the dimensions of precut parchment paper as a guide when rolling out the dough for shortbread, rugelach, and kolachke cookies. If you bake often, it is much more economical to buy precut parchment paper for half sheet pans than it is to buy rolls of parchment paper at the grocery store. Restaurant supply stores sell precut sheets, as do King Arthur and Amazon. If the quantities are too large, split the haul with a baking buddy.

PASTRY BAGS, TIPS, AND COUPLERS

For frosting sandwich cookies, shaping spritz cookies, and producing a few other recipes in this book, you will need a pastry bag and a selection of tips.


• Pastry Bags: Most commercial kitchens stock rolls of plastic disposable pastry bags. They are easy to fit with metal tips; all you need to do is snip off the tip of the bag and fit the bag with the pastry tip needed for the job. They are also cleaner to use than cloth pastry bags, which are a pain to wash and can get smelly. At home, you can use reusable cloth pastry bags, but give them the sniff test first to make sure they are clean. Buy bags that are at least 14 inches long but preferably 16 inches and up.

• Pastry Tips: I use tips from the Ateco brand, which come numbered. Some are star tips, some are round tips, and some are flat tips, and the larger the number, the larger the opening. In recipes that use pastry bags, I indicate the tip size ideal for the job. Tips are inexpensive. You can buy them separately online or in cookware shops that sell baking supplies, or get a set of various sizes. For this book, source these Ateco numbers: 32, 89 or 134, 804, 823, 826, and 895. If you are missing one but have another that is close in number (like an 803 instead of an 804 or an 823 versus an 826) your results will be comparable. Don’t sweat it.

• Couplers: Couplers are plastic bases and rings that fit on the inside and outside of the pastry tip and help secure the tip to the bag. Cake decorators use them when they want to switch out tips midway through the piping process. You can get by without, but they are helpful for securing smaller tips. I use them on Ateco tips 32, 89, and 134.



PASTRY BRUSH

Skip the silicone brushes—natural bristle brushes work better. I prefer small brushes to large ones so I can brush egg white into all the nooks and crannies.

PASTRY CUTTER

A pastry cutter resembles a pizza cutter, but it has a smaller wheel. For visual interest, I use fluted pastry cutters to give my rugelach a pretty scalloped edge. When using, keep the blade clean by wiping away excess jam or dough from the blade with a kitchen towel.

PASTRY ROLLER

Resembling a mini paint roller, this inexpensive tool will make rolling out even sheets of dough much easier. The rollers range from 2½ to 4 inches in length, but they all work the same. I use them to smooth out smaller areas of dough that can be tough to target with a rolling pin, such as a corner that’s becoming too thick. But sometimes when I’m in the mood, I roll the dough out entirely with the pastry roller. This tool is essential in my shortbread and sandwich cookie chapters, and it makes rolling out the dough for rugelach and kolachkes easy, too.

PLASTIC SQUIRT BOTTLES

Found at craft stores and cookware shops, these inexpensive bottles make cookie decorating easy. I use 8-ounce bottles to portion hot fudge into the centers of thumbprint cookies. They are also good for dabbing butterscotch or caramel onto cookies for a simple garnish. I buy cases of Wilton 4-ounce bottles at craft stores.

ROLLING PIN

I like the straight-sided (not tapered) handle-free wooden French rolling pins. Compared with a rolling pin with handles, a handle-free pin allows for better control over the dough. Invest in a 19-inch, straight-sided maple rolling pin approximately 2 inches or so in diameter and you’ll never need another. But if a classic American wooden rolling pin with handles is what you know and love, go with it. I use those, too. I also occasionally use vintage rolling pins with textured rollers to imprint shortbread cookies with patterns like I do for the Goat Butter Shortbread.

SCALE

Digital kitchen scales are a great example of a piece of equipment that was once hard to find and expensive but is now cheap and easy to come by. Every kitchen should have one. Bakers and pastry chefs often measure the ingredients for entire recipes using an ounce-to-gram digital scale that runs on batteries. In this book, a scale is handy for weighing chocolate, nuts, butter, and fruit. To use one, put an empty bowl on the scale, press the “tare” button to bring the scale to zero, and fill the bowl with an ingredient.

SHEET PANS

All commercial kitchens use heavy-duty rimmed baking sheets called sheet pans for just about everything. Sheet pans come in multiple sizes. For the recipes in this book, I use what chefs call half sheet pans and quarter sheet pans. This means that it would take two or four pans, respectively, to make up the size of a full sheet pan. (A full sheet pan is too large for all but the largest home ovens.) Switching to rimmed sheet pans from flimsy baking sheets without rims is a no-brainer—you’ll never go back. Rimmed sheet pans are the best for toasting nuts, and rims also ensure a cookie will never slide off the edge when the tray is removed from the oven. If I don’t want a rim for some reason, I invert the sheet pan and use the bottom side. You can buy parchment paper precut to fit sheet pans, which makes lining pans easy. I also use half sheet and quarter sheet pan measurements often when rolling out dough for shortbread and sandwich cookies and when baking bar cookies. Yet there are occasions when nonstick baking sheets work amazingly well too. I bake egg white cookies on nonstick baking sheets because the cookies hold their shape while achieving a perfect, slightly cracked texture on the top.

For the recipes in this book, I encourage you to invest in at least a couple of heavy 13 by 18-inch half sheet pans, one or two 9 by 13-inch quarter sheet pans, and at least one nonstick pan. Restaurant supply stores, Williams-Sonoma, and Sur La Table are all reliable sources for these pans.

SILPAT

Although I use parchment paper most often when baking cookies, a Silpat—a silicone baking liner—is handy when making crunchy things, like toffee and honeycomb, or when making jimmies. For insurance, I lightly coat a Silpat with nonstick cooking spray to ensure nothing sticks, although if you have a new or relatively unused Silpat, you can skip this step.

SPATULAS

I use a few types of spatulas in my kitchen:


• Heatproof rubber spatula: Not only does it take the place of wooden spoons when stirring hot fudge or preserves, but a heatproof rubber spatula is also essential for scraping down the sides of the mixing bowl in between ingredient additions. Although I call it a rubber spatula out of habit, the better ones are made with silicone these days. Get a few with sturdy-but-flexible heads.

• Metal spatula: I use a metal spatula to transfer cookies from sheet pans to wire cooling racks. It does not need to be fancy; any old-school spatula will do. For all you line cooks, go ahead and use your fish spatula. Although it’s narrower with a longer metal top, it gets the job done.

• Offset spatula: Artists would recognize an “offset” as a palette knife for mixing paints. In a pastry kitchen, they are often used for frosting cakes, but they are capable of much more. I use small offset spatulas for transferring compact cookies, like rugelach, from hot sheet pans to cooling racks. I also use them for spreading whipped egg whites across a pan, such as when I make Dream Bars or Marshmallows. A small offset spatula will serve you well in this book.



SPICE GRINDER

This is the same as a cheap coffee grinder. I use it when I want to grind toasted old-fashioned oats or infuse sugar with cocoa nibs. To clean a spice grinder in between uses, grind up some white rice in it.

STURDY, HEAVY-DUTY POT

For making sauces or jams, a 6-quart heavy pot or saucepan is essential. A thick (not flimsy) bottom ensures that the heat transfers evenly, allowing the sauce or jam to simmer without fear of burning. It’s important to use a pot with enough room to allow for ingredients, like heavy cream, to boil up without boiling over and making a mess of your stove top.

WHISK

I use a regular-size, 12-inch whisk for combining dry ingredients in a bowl. In many cases, this allows me to skip sifting any of the ingredients beforehand. A small whisk is nice—though not essential—for breaking up small quantities of egg or egg whites or whisking together a small amount of dry ingredients.

WIRE COOLING RACK

A wire cooling rack allows air to get under cookies and thus cool faster. The best kind are gridded; their closely set wires prevent small ingredients from falling through, and they cut down on having cookies sink into the rack while cooling. Acquire a wire rack the size of a half sheet pan and you will be all set.
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TRICKS OF THE TRADE





FOR EVERY CAUSE THERE is an effect. As my staff knows all too well, I say this all the time. In other words, there is no hiding from cutting corners. Here, in this user’s guide to cooking from this book, I explain the methods to my madness.




MEASURING INGREDIENTS





Pastry chefs hate cup-and-spoon measurements because everyone knows that the quantity of your neighbor’s carefully measured cup of flour will be slightly different than yours. But I taught myself how to bake using the cup-and-spoon approach, and I believe it can be consistent as long as you measure the ingredients the same way every time. (I’m also superstitious.) For the recipes in this book, follow these guidelines.


• For flour and confectioners’ sugar, dip a cup all the way into the storage container. (I recommend keeping flour and confectioners’ sugar in a container with a wide mouth to make this step easy.) Drag the cup through the flour so it is completely full. Lift the full cup out of the bin and then use a flat edge to level off the cup (a plastic bench scraper or a container lid work well). This is sometimes called the dip-and-sweep method. If the product needs to be sifted, sift it after measuring. It is especially important to measure flour this way. One cup of flour obtained by dragging the measuring cup through a storage container has approximately 15 grams (½ ounce)—the equivalent of 2 tablespoons—more flour than 1 cup of flour obtained by spooning the flour into the cup.

• For cane and granulated sugars, level off a mounded cup with a straight edge.

• For brown and muscovado sugars, pack the sugar in the cup snugly.

• When measuring baking soda and baking powder with teaspoons, level off the measuring spoons.

• With salt or vanilla, you don’t have to be as diligent—I often prefer mounded teaspoons of salt (especially when using Murray River salt), and I have never hurt anything by adding an extra splash of vanilla extract.

• When measuring liquid ingredients, use a liquid measuring cup. That’s what it’s designed for, end of story.






ON DOUGH





CREAMING BUTTER AND SUGAR

This is where you form that all-important matrix between butter and sugar that adds structure to the cookie. Details matter. If the butter is too cold, the butter and sugar won’t aerate successfully unless you run the mixer long enough for the butter to warm up. If your butter is too soft, your cookies will be greasy. If you don’t aerate the butter enough, the texture of the cookies will be dense. For all of the recipes in this book that require creaming butter with sugar, follow these guidelines.


1. Start with butter between 64°F and 68°F, the ideal “room temperature” range for malleable butter. The first thing I do when I enter my kitchen is pull butter from the refrigerator so it can warm up to room temperature. Malleable butter is soft enough to hold a dent if pressed but not so soft that it melts in its wrapper. If you really want to know the exact temperature, stab a thermometer into the center of a stick of butter.

2. Briefly mix the butter in the bowl of the stand mixer with the paddle attachment on medium speed before adding the sugar. This cuts down on the total amount of time needed for creaming the butter and sugar. If the butter breaks into smaller pieces, the butter is still too cold for creaming.

3. Add the sugar and continue to mix on medium speed until the butter and sugar transform from grainy to light and voluminous. This can take as little as 3 minutes or as long as 6 minutes, depending on the temperature of the butter and the kitchen. If the butter is at room temperature and has been mixed before the sugar is added, you will not have to scrape down the sides of the mixing bowl with a rubber spatula until right before adding the eggs. If the butter starts to melt along the sides of the bowl (this can happen on hot days in the kitchen), place the bowl in the refrigerator for approximately 10 minutes, then remove the bowl and continue to mix.



MIXING IN EGGS AND FLOUR

Once I’ve created this aerated butter-sugar matrix, I don’t want to ruin it by carelessly mixing in the other ingredients. I add eggs one at a time and mix briefly in between each addition. After adding the eggs, the batter looks broken, resembling cottage cheese. That’s okay. I don’t want to beat it furiously at this point. Then it’s time for the dry ingredients. In many recipes in this book, I add the flour—which has already been mixed with salt and leavening agents, when necessary—all at once. If the mixing bowl is very full and you want to avoid flour flying out of the bowl when you turn on the mixer, pulse it on and off on low speed a few times. Then I mix the flour on low speed just until the dough comes together in one shaggy mass. I remove the bowl from the mixer, grab my handy plastic bench scraper, and manually bring the dough together by folding it gently over itself a few times. By mixing the dough by hand at the end, I lessen the risk of overmixing it and making tough cookies.

ON CHILLING DOUGH

I refrigerate cookie dough all the time. It is convenient, especially when a recipe has other components that require cooking. And it greatly improves the texture of some cookies. See the difference for yourself: make Classic Chocolate Chip Cookie dough. Bake half of the dough right away. Refrigerate the remaining dough and bake it the next day. There is no comparison. Refrigerating the dough gives the flour time to hydrate and allows its proteins and starches to break down, which—through some scientific magic—leads to a more caramelized, delicious result. Refrigerating dough even works with some egg white cookies that don’t contain flour. The batter for the Ode to the Chunky Bar cookies dramatically improves when refrigerated overnight, becoming smooth and pliable.

Chilling dough is crucial in recipes that require rolling out the dough before cutting it, as is the case with shortbread, rugelach, and kolachkes. I sometimes refrigerate the dough before I roll it out, and I always refrigerate it after I do. This allows the glutens to relax so the cookies don’t shrink up when baked. If I have rolled out several sheets of dough, I stack them all on the same pan, separated in between layers of parchment paper, and slide the whole pan into the refrigerator. If you have a side-by-side refrigerator at home, you may have to chill the half sheet pan filled with stacked dough in a large cooler. Or you can slice the dough in half and chill it on pans small enough to fit in the refrigerator.

Sometimes the dough can be too cold out of the fridge. If it starts to crack, I let it warm up a bit before proceeding. If the dough becomes too warm while I am cutting it, I stick it right back into the fridge for several minutes.




ON BAKING





KNOW YOUR OVEN

All ovens—no matter how fancy—have hotspots. We tested these cookies using the deck oven at Hot Chocolate as well as a variety of electric- and gas-powered ovens in home kitchens, monitoring temperatures with oven thermometers. What we learned is to never trust that an oven is telling the truth about its internal temperature. Some ovens take much longer to heat than others. When a light or beep indicates an oven has reached the desired internal temperature, it can be off by as much as 100°F. Ovens also cycle on and off to maintain a consistent internal temperature. If you’ve never checked your oven temperature for accuracy, hang an oven thermometer in the oven before heating it. There can be lag time between when an oven beeps to announce it has reached the desired temperature and the oven thermometer’s reading, so let it preheat for a good long while before giving it a final read. If your oven is cooler or hotter than the temperature needed, adjust it before baking your first sheet pan of cookies.

Ovens brown cookies at different rates, too. If your cookies brown too quickly, try baking them at 25°F lower than the recipe suggests. If your cookies never seem to brown, raise the temperature by 25°F.

ABOUT CONVECTION OVENS

If your oven has a convection option, lucky you. Baking cookies with convection heat means the cookies bake evenly and faster. It is especially great for drop cookies because a faster cooking time prevents the cookies from drying out. If your oven has a convection option and you prefer to use it for baking cookies, a general rule of thumb is to lower the temperature in the recipe by 25°F and monitor the pan closely—you may need to shave off a few minutes of baking time.

BAKING ONE PAN AT A TIME

To ensure that each sheet pan of cookies has the best chance of an even browning, I arrange the oven racks so one is positioned in the center and I bake one pan at a time. When the cookies have baked long enough for the edges to set, 8 or 10 minutes in most cases, I rotate the pan 180 degrees and continue to bake until done.

If you need to bake multiple pans and you only have one or two sheet pans, let them cool down before reloading. If you run out of cool sheet pans, you can portion cookies directly onto a piece of parchment paper on a work surface. Some cookie doughs bake better when chilled, such as shortbread and spritz, so plan accordingly. When one pan is in the oven, have another in the refrigerator filled with chilled, portioned dough. If cool sheet pans still are a problem and you need to chill the dough, get creative and use a cutting board or similar flat surface to transfer a sheet of parchment paper filled with dough to the refrigerator.

CARRYOVER BAKING

Part of the craft of making cookies is being thoughtful in how you let them cool. When cookies are left on a hot sheet pan after they are pulled out of the oven, they continue to bake. This carryover baking can make or break a great cookie. Some cookies, like shortbread, need to cool directly on the sheet pan so they have time to firm up. Others, such as many drop cookies and rugelach, dry out when left on the sheet pan or stick to the parchment paper. For most drop cookies, rugelach, and kolachkes, I transfer them to cooling racks within a minute or two after pulling them from the oven.




OTHER HEAT SOURCES





Using a Double Boiler

When melting chocolate, I build my own double boiler out of the pots and bowls that are readily available in my kitchen. I fill a pot with an inch or two of water and fit a stainless steel bowl two-thirds of the way into the pot. The water should not touch the bottom of the bowl. While I’m gathering my ingredients for a recipe, I bring the pot to a boil. Then I lower the heat to a gentle simmer, add the chocolate to the bowl, and let it melt.

On the rare occasion, I set up the double boiler so that the water touches the bottom of the bowl. I do this when making custard for the Peaches and Cream Thumbprints because it cooks the custard faster without sacrificing quality.

USING A MICROWAVE

When I finish cookies by dipping a corner or side into melted chocolate, I melt the chocolate in a microwave instead of a double boiler because the chocolate seems to set up and cool faster. Use the half-power setting and heat in 30-second intervals to avoid scorching the chocolate. It usually takes a minute or two, tops.





MAKING A PARCHMENT PAPER LID





I use a parchment paper lid when I want to minimize contact with the air and slow down evaporation. In this book, I use one when making Red Wine and Ginger Pear Butter and Kumquat Marmalade. To make a lid, fold a half sheet (13 by 18-inch) piece of parchment paper into quarters. Fold it again so that the center of the parchment paper is the tip of the triangle. Hold the triangle with the tip facing in the center of the pot you plan to use to ensure that the triangle is longer than the radius of the pot. Trim the end of the triangle to fit the pot. Snip off the tip of the triangle. Unfold the paper and you should have a round piece with a small hole in the center to allow for some evaporation. It should fit easily into the pot directly on the fruit you’re cooking.






SHAPING AND DECORATING COOKIES





Using a Pastry Bag

When Kate, my writer on this book, asked if I used an offset spatula for spreading the frosting for my sandwich cookies, I said no. I am a pastry chef. I use a pastry bag, not only to frost sandwich cookies but also to shape and portion spritz cookies and egg white cookies. It is a neater process and it gives the cookies a finished look.

With a little practice, it is not difficult to handle a pastry bag. Follow these tips:


1. Prepare the bag: If you are using plastic disposable bags, snip the tip of a bag before fitting the tip. Depending on the tip, it can be as little as ½ inch or as much as 1 inch. The tip should fit comfortably but snugly into the end of the bag, without any gaps between the bag and the metal. If you are not sure how much bag to snip off, err on the cautious side—you can always snip off more if the tip doesn’t fit. If you are using a 14- or 16-inch reusable pastry bag, the end of the bag should already have a hole designed to fit the pastry tip. If you are using a small tip (such as Ateco 35, 46, 85, or 150), it is nice to use a coupler for added reinforcement.

2. Fill the bag: Fold over the wide end of the bag to form a cuff. Hold the bag in one hand like an ice cream cone. Using a rubber spatula, fill the bag approximately half full with your free hand. It is easier to pipe when the bag isn’t completely full, especially when making spritz cookies. Squeeze out excess air from the bag and twist the end closed directly above the batter. This is what I call “burping” the bag.

3. Pipe: Gather the twisted end with your dominant hand. Pressing from the end of the bag, begin to pipe out the batter or frosting while using the tips of your fingers on your free hand to guide the tip. The key to piping consistently, especially when baking Milanos is to hold the tip at the same distance from the parchment paper throughout the process. If the dough does not release from the tip, drag the tip gently over the surface of the cookie. To pipe frosting “bubbles,” which I do when filling some of the sandwich cookies (pictured), I hold the tip at a 90-degree angle in the center of the cookie close to the surface. Then I pipe out the frosting until it forms a round “bubble.” When it is time to refill the bag, untwist the bag and repeat the filling process.



HOW TO DIP COOKIES IN MELTED CHOCOLATE

Giving cookies a quick dip in chocolate provides a professional polish. At Hot Chocolate, I put a bowl of chocolate on top of the deck oven, where it melts to the perfect consistency for dipping cookies. At home, using a microwave or a double boiler to melt the chocolate works, too. It is important not to be stingy with how much chocolate you melt down for dipping—trying to dip cookies into a shallow bowl of chocolate is frustrating; it makes it hard to get an elegant edge of chocolate. Keep the chocolate liquid throughout the dipping process. If left with extra, spread it onto an inverted sheet pan lined with parchment paper and freeze it into a sheet, like I do in the recipes for Dream Bars and Julie’s Mandelbrodt.

Before you start dipping cookies, have a sheet pan or two lined with parchment paper handy. Sometimes I dip the cookies a third of the way in, sometimes only a quarter in, and sometimes at an angle. Once you’ve dipped the cookie, use the edge of the bowl to scrape off the excess chocolate. Then give the cookie a shake. This minimizes the chocolate from forming puddles around the cookies. Place the cookies on the prepared pan. If you are adding a garnish to the chocolate—like jimmies—sprinkle it on the chocolate before it starts to solidify. If the garnish is very fine, like ground toffee, I dip the chocolate directly in it.

Once all of the cookies have been dipped and decorated, put the pan in the refrigerator to let the chocolate set up completely. Store dipped cookies in the refrigerator in an airtight container.




SOURCES





MENTION AN INGREDIENT ENOUGH times and—hopefully—it creates enough demand to increase its availability. It is my hope that Murray River salt, dark milk chocolate, smoked sugar, and caramelized white chocolate become easier and easier to come by. In the meantime, this list will help get you started on sourcing ingredients for this book.

BLAIN’S FARM & FLEET

farmandfleet.com

Roasted, salted nuts

CAKE SUPPLIES DEPOT

cakesuppliesdepot.com

Ateco tips

CALLEBAUT AND CACAO BARRY

callebaut.com

Cacao Barry 64% cacao pistoles, Cacao Barry 40% dark milk chocolate, Callebaut gianduja

ECONOMY CANDY!

economycandy.com

Halvah, jimmies, Starlite mints

FARMERS’ MARKETS

Visit your local farmers’ market for in-season fruit, fresh-milled flour, fresh butter, local honey, nuts

INDIA TREE

indiatree.com

Light and dark muscovado sugars, Murray River salt

JB PRINCE

jbprince.com

Plastic bench scrapers, metal bench scrapers, handle-free rolling pins, plastic squeeze bottles, disposable pastry bags, pastry tips, offset spatulas, rubber spatulas, ice cream scoops

JOYVA

joyva.com

Halvah

KING ARTHUR FLOUR

kingarthurflour.com

Unbleached all-purpose flour, cake flour, whole wheat flour, black cocoa, barley malt syrup, Callebaut white and semisweet chocolate chunks, precut parchment paper

KOERNER

koerner-co.com

Confex Construx biodegradable pastry bags

MAST BROTHERS

mastbrothers.com

Stone-ground bittersweet chocolate

NEW YORK CAKE

nycake.com

Tools, cookie packaging, pastry mecca

ROCKRIDGE MARKET HALL

rockridgemarkethall.com

Demerara and muscovado sugars, Callebaut gianduja, Maldon salt, Tcho chocolates, Valrhona Dulcey, Valrhona Dutch-processed cocoa powder, dried rose petals, gelatin sheets

SCHARFFEN BERGER

scharffenberger.com

Natural cocoa powder

SPUN SUGAR

spunsugar.com

Pastry bags, Ateco pastry tips, Ateco cookie cutters, Valrhona Dulcey fèves, Valrhona Dutch-processed cocoa powder, black cocoa

SUR LA TABLE

surlatable.com

Quarter and half sheet pans, cooling racks, reusable pastry bags, Ateco pastry tips and cookie cutters, ice cream scoops, pastry roller, dough docker

TCHO

tcho.com

SeriousMilk chocolate bars and discs, cocoa nibs

VALRHONA

valrhona.com

Dutch-processed cocoa powder, milk chocolate, dark chocolate, Dulcey caramelized white chocolate

WHOLE FOODS

wholefoodsmarket.com

Bulk bin seeds, TCHO chocolate bars, demerara sugar, muscovado sugar, Scharffen Berger natural cocoa, candied ginger

WILLIAMS-SONOMA

williams-sonoma.com

Quarter and half sheet pans, cooling racks, reusable pastry bags, Ateco pastry tips, ice cream scoops

ZIYAD

ziyad.com

Orange blossom water, rose water





RARE TEA CELLARS





My good friend Rodrick Marcus inspires my creativity every time I pay him a visit. His office is located on an unassuming street in Chicago’s Ravenswood neighborhood on the north side, but walking through the front door transports me to an exotic world filled with black Okinawa sugar and violet sugar, Murray River salt, and some of the most unusual and aromatic teas I have ever encountered. On one visit, Rodrick had a bin of truffles to dole out to chefs around the city. On another, he had a few used bourbon barrels filled with experiments. One might be aging sugar or sorghum, another saved for smoking salt. He is the one who handed me a chocolate bar and a bag of smoked cocoa nibs from Mast Brothers just to see what I would come up with (the answer: Smoked Chocolate Sablés). On every visit to his office, I always find something that I have never heard of before, but I know it’s been approved by Rodrick’s amazing palate. For chefs and bartenders in my town (and beyond), he is our genius Willy Wonka.

RARE TEA CELLAR
773-619-8000
rareteacellar.com
Murray River salt, Cypress salt, smoked salt, violet sugar, bourbon barrel-aged smoked sugar, bourbon barrel-aged sorghum, smoked cocoa nibs, Valrhona Dulcey blond chocolate, orange blossom water, vanilla extract and beans, anything interesting that you’re looking for …
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After-Dinner Ginger Biscotti

Almonds

Apricot and Lemon Kolachkes

Blueberry Jam Kolachkes with Orange Blossom Almonds

Chocolate Toffee Biscotti

Jill’s Spiced Double-Chocolate Cookies

Smoked Almond Shortbread with Orange Blossom and Raspberry Framboise

toasting

“Any Which Way But You Will Never Lose” Snickerdoodles

Apple Confit Breakfast Pie Squares

Apricot and Lemon Kolachkes

B

Bacon Candy Bar Cookies, Smoky

Baking powder, bm1.1, bm3.1

Baking soda, bm1.1, bm3.1

Baking tips

Banilla Nillas

Barter Brownies

Beer

Jimmies

Kriek Crumble Bars

Raspberry Framboise Jam

Strawberry Lambic Jam

Bench scrapers

Best Friends Cookies

Bill’s (Dog) Biscuits

Biscotti

After-Dinner Ginger Biscotti

Cheese Board Biscotti

Chocolate Toffee Biscotti

Blackberries, Kumquat Marmalade Kolachkes with Black Pepper and

The Black Sabbath

Blenders, immersion

Blondie Butterscotch S’Mores

Blueberry Jam Kolachkes with Orange Blossom Almonds

Bowls

Brazil nuts

Forgotten-Nut Shortbread

toasting

Brittle, Peanut

Brownies

Barter Brownies

Brownie Krinkles

Butter

creaming sugar and

making

unsalted

See also Goat butter

Butterscotch

Banilla Nillas

Blondie Butterscotch S’Mores

Butterscotch Sauce

Oatmeal Scotchies

C

Candy bars

Jill’s Spiced Double-Chocolate Cookies

Smoky Bacon Candy Bar Cookies

Candy thermometers

Caramel Sauce

Apple Confit Breakfast Pie Squares

Chocolate Pretzel Shortbread with Milk Chocolate Caramel

Cinnamon Brickle Rugelach

Cereal

Barter Brownies

Kitchen Sink Cookies

Cheese Board Biscotti

Cherries

Kriek Crumble Bars

Chocolate

Banilla Nillas

Barter Brownies

Best Friends Cookies

The Black Sabbath

Brownie Krinkles

Candied Pecan Ice Cream Sandwich Cookies

Chocolate Pretzel Shortbread with Milk Chocolate Caramel

Chocolate Shortbread

Chocolate Toffee Biscotti

Classic Chocolate Chip Cookies

Cocoa Nib Hot Fudge Rugelach

Cocoa Nib Sugar

dipping cookies in melted

Dream Bars

Fleur de Sel Shortbread with Vanilla Halvah

Folgers Crystals with Sour Cream Gianduja

Forgotten-Nut Shortbread

Graham Cracker and Passion Fruit Whoopie Cookies

Ground Chocolate Spritz

Hot Fudge

Hot Fudge Thumbprints

Jill’s Spiced Double-Chocolate Cookies

Jimmies

Julie’s Mandelbrodt

Kitchen Sink Cookies

Leopard Print

Malted Milk Chocolate Hot Fudge

Malted Milk Spritz

melting

Milanos

A New Way to Think about Coconut Macaroons

Ode to the Chunky Bar

Porter Hot Fudge

Smoked Chocolate Sablés

Smoky Bacon Candy Bar Cookies

Toasted Coconut Spritz

types of

Cinnamon Brickle Rugelach

Citrus fruits

Citrus and Brown Butter Shortbread

Citrus Sugar

Cocoa nibs

Cocoa Nib Hot Fudge Rugelach

Cocoa Nib Sugar

Smoked Chocolate Sablés

Cocoa powder

Coconut

A New Way to Think about Coconut Macaroons

Toasted Coconut Spritz

Coffee

Best Friends Cookies

Folgers Crystals with Sour Cream Gianduja

instant

Convection ovens

Cooling racks, wire

Corn Nut Cornmeal Shortbread

Corn syrup

Couplers

Cranberry Preserves, Pistachio Shortbread with

Cream cheese

The Black Sabbath

Classic Cream Cheese Dough

Fig Segals

See also Kolachkes; Rugelach

D

Dates

Cheese Board Biscotti

Decorating tips

(Dog) Biscuits, Bill’s

Double boilers

Dough

chilling

making

Dough dockers

Dream Bars

E

Eggs

leftover whites or yolks

mixing in

at room temperature

size of

Equipment

F

Fig Segals

Fleur de Sel Shortbread with Vanilla Halvah

Flours

measuring

mixing in

types of

Folgers Crystals with Sour Cream Gianduja

Food processors

Forgotten-Nut Shortbread

G

Gianduja

Folgers Crystals with Sour Cream Gianduja

Ginger

After-Dinner Ginger Biscotti

Ginger Sorghum Cookies

Red Wine and Ginger Pear Butter Kolachkes

Goat butter

Goat Butter Shortbread

Lemon Goat-Butter Tea Cakes

Golden syrup

Graham crackers

Blondie Butterscotch S’Mores

crumbs

Graham Cracker and Passion Fruit Whoopie Cookies

Graham Cracker Shortbread

H

Halvah, Vanilla, Fleur de Sel Shortbread with

Hazelnuts

Cocoa Nib Hot Fudge Rugelach

See also Gianduja

Honey

Honey Peach and Honeycomb Kolachkes

Honey Peach Preserves

Honey Walnut Bars

Hot Fudge

Best Friends Cookies

Candied Pecan Ice Cream Sandwich Cookies

Cocoa Nib Hot Fudge Rugelach

Hot Fudge Thumbprints

Malted Milk Chocolate Hot Fudge

Milanos

Porter Hot Fudge

I

Ice Cream Sandwich Cookies, Candied Pecan

Ice cream scoops

J

Jams and preserves

Honey Peach Preserves

making

Raspberry Framboise Jam

Strawberry Lambic Jam

Jill’s Spiced Double-Chocolate Cookies

Jimmies

Julie’s Mandelbrodt

K

Kitchen Sink Cookies

Kolachkes

Apricot and Lemon Kolachkes

Blueberry Jam Kolachkes with Orange Blossom Almonds

Classic Cream Cheese Dough

Honey Peach and Honeycomb Kolachkes

Kumquat Marmalade Kolachkes with Blackberries and Black Pepper

making

Red Wine and Ginger Pear Butter Kolachkes

Kriek Crumble Bars

Kumquat Marmalade Kolachkes with Blackberries and Black Pepper

L

Lavender Sugar

Leaveners

Lemons

Apricot and Lemon Kolachkes

Lemon Curd

Lemon Goat-Butter Tea Cakes

Leopard Print

M

Macaroons, A New Way to Think about Coconut

Malted milk powder

Malted Milk Chocolate Hot Fudge

Malted Milk Spritz

Mandelbrodt, Julie’s

Maple syrup

Marshmallows

Blondie Butterscotch S’Mores

Graham Cracker and Passion Fruit Whoopie Cookies

Jill’s Spiced Double-Chocolate Cookies

making

Passion Fruit Marshmallow, 3.1, 3.2

purchasing

Whiskey Marshmallows

Measuring

cups and spoons

techniques

Microwave ovens

Milanos

Mixers

N

Nonstick cooking sprays

Nuts

buying

Cinnamon Brickle Rugelach

toasting

See also individual nuts

O

Oats

Apricot and Lemon Kolachkes

Cheese Board Biscotti

Kriek Crumble Bars

Oatmeal Scotchies

Oatmeal Streusel

Strawberry Rhubarb Rugelach with Oatmeal Streusel

Ode to the Chunky Bar

Ovens

convection

microwave

temperature of

P

Parchment paper, bm2.1, bm3.1

Passion fruit

Graham Cracker and Passion Fruit Whoopie Cookies

Passion Fruit Marshmallow, 3.1, 3.2

Pastry bags, bm2.1, bm3.1

Pastry brushes

Pastry cutters

Pastry rollers

Pastry tips

Peaches

Honey Peach and Honeycomb Kolachkes

Honey Peach Preserves

Peaches and Cream Thumbprints

Peanuts and peanut butter

Bill’s (Dog) Biscuits

Kitchen Sink Cookies

Ode to the Chunky Bar

Peanut Brittle

Peanut Butter Peanut Brittle Cookies

Peanut Butter Thumbprints with Strawberry Lambic Jam

Pears

Pear Butter

Red Wine and Ginger Pear Butter Kolachkes

Pecans

Candied Pecan Ice Cream Sandwich Cookies

Pecan Praline Thumbprints

Pepitas

Cheese Board Biscotti

Kitchen Sink Cookies

Peppermint

The Black Sabbath

Pistachios

Pistachio Shortbread with Cranberry Preserves

toasting, 2.1, bm1.1

Porter Hot Fudge

Pots and pans, bm2.1, bm2.2

Pretzels

Chocolate Pretzel Shortbread with Milk Chocolate Caramel

Kitchen Sink Cookies

Pumpkin

Bill’s (Dog) Biscuits

R

Raisins

Kitchen Sink Cookies

Ode to the Chunky Bar

Raspberries

Raspberry Framboise Jam

Raspberry Rose Rugelach

Smoked Almond Shortbread with Orange Blossom and Raspberry Framboise

Rhubarb Rugelach, Strawberry, with Oatmeal Streusel

Rolling pins

Rose Sugar

Rugelach

Cinnamon Brickle Rugelach

Classic Cream Cheese Dough

Cocoa Nib Hot Fudge Rugelach

making

Raspberry Rose Rugelach

Strawberry Rhubarb Rugelach with Oatmeal Streusel

S

Sablés, Smoked Chocolate

Salt

measuring

types of, bm1.1, bm1.2

Sauces

Butterscotch Sauce

Caramel Sauce

emulsifying

Hot Fudge

Malted Milk Chocolate Hot Fudge

storing

Scales

S Cookies

Scotchies, Oatmeal

Seeds

buying

Cheese Board Biscotti

Shaping tips

Sheet pans

Shortbread

The Black Sabbath

Blondie Butterscotch S’Mores

Chocolate Pretzel Shortbread with Milk Chocolate Caramel

Chocolate Shortbread

Citrus and Brown Butter Shortbread

Corn Nut Cornmeal Shortbread

Fleur de Sel Shortbread with Vanilla Halvah

Folgers Crystals with Sour Cream Gianduja

Forgotten-Nut Shortbread

Goat Butter Shortbread

Graham Cracker and Passion Fruit Whoopie Cookies

Graham Cracker Shortbread

Honey Walnut Bars

Kriek Crumble Bars

Leopard Print

making

Pistachio Shortbread with Cranberry Preserves

Shortbread #1

Shortbread #2

Smoked Almond Shortbread with Orange Blossom and Raspberry Framboise

Smoked Chocolate Sablés

Vanilla Shortbread

Silpat

S’Mores, Blondie Butterscotch

Snickerdoodles, “Any Which Way But You Will Never Lose,”

Sorghum syrup

Ginger Sorghum Cookies

Spatulas

Spice grinders

Spices

Spritz cookies

Ground Chocolate Spritz

making

Malted Milk Spritz

S Cookies

Toasted Coconut Spritz

Violet Hearts

Squirt bottles, plastic

Storage boxes

Strawberries

Peanut Butter Thumbprints with Strawberry Lambic Jam

Strawberry Lambic Jam

Strawberry Rhubarb Rugelach with Oatmeal Streusel

Streusel, Oatmeal

Sugars

creaming butter and

infused

measuring

types of

Sweeteners

T

Tartar, cream of

Thermometers, candy

Thumbprint cookies

Hot Fudge Thumbprints

making

Peaches and Cream Thumbprints

Peanut Butter Thumbprints with Strawberry Lambic Jam

Pecan Praline Thumbprints

Toffee

Chocolate Toffee Biscotti

Folgers Crystals with Sour Cream Gianduja

Oatmeal Scotchies

Tools

V

Vanilla

Banilla Nillas

beans

extract, bm1.1, bm3.1

Fleur de Sel Shortbread with Vanilla Halvah

Leopard Print

S Cookies

Vanilla Shortbread

Vanilla Sugar

Violet Hearts

W

Walnuts

Honey Walnut Bars

Peaches and Cream Thumbprints

toasting

Whiskey Marshmallows

Whisks

White chocolate

After-Dinner Ginger Biscotti

Banilla Nillas

The Black Sabbath

Caramelized White Chocolate

Graham Cracker and Passion Fruit Whoopie Cookies

Jill’s Spiced Double-Chocolate Cookies

Pistachio Shortbread with Cranberry Preserves

Smoked Almond Shortbread with Orange Blossom and Raspberry Framboise

Wine

Fig Segals

Red Wine and Ginger Pear Butter Kolachkes

Wire cooling racks
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MEASUREMENT CONVERSION CHARTS








VOLUME





U.S.: 1 tablespoon

Imperial: ½ fl oz

Metric: 15 ml

U.S.: 2 tablespoons

Imperial: 1 fl oz

Metric: 30 ml

U.S.: ¼ cup

Imperial: 2 fl oz

Metric: 60 ml

U.S.: ⅓ cup

Imperial: 3 fl oz

Metric: 90 ml

U.S.: ½ cup

Imperial: 4 fl oz

Metric: 120 ml

U.S.: ⅔ cup

Imperial: 5 fl oz (¼ pint)

Metric: 150 ml

U.S.: ¾ cup

Imperial: 6 fl oz

Metric: 180 ml

U.S.: 1 cup

Imperial: 8 fl oz (⅓ pint)

Metric: 240 ml

U.S.: 1¼ cups

Imperial: 10 fl oz (½ pint)

Metric: 300 ml

U.S.: 2 cups (1 pint)

Imperial: 16 fl oz (⅔ pint)

Metric: 480 ml

U.S.: 2½ cups

Imperial: 20 fl oz (1 pint)

Metric: 600 ml

U.S.: 1 quart

Imperial: 32 fl oz (1⅔ pints)

Metric: 1 liter




TEMPERATURE





Fahrenheit: 250°F

Celsius / Gas Mark: 120°C / gas mark ½

Fahrenheit: 275°F

Celsius / Gas Mark: 135°C / gas mark 1

Fahrenheit: 300°F

Celsius / Gas Mark: 150°C / gas mark 2

Fahrenheit: 325°F

Celsius / Gas Mark: 160°C / gas mark 3

Fahrenheit: 350°F

Celsius / Gas Mark: 180°C or 175°C / gas mark 4

Fahrenheit: 375°F

Celsius / Gas Mark: 190°C / gas mark 5

Fahrenheit: 400°F

Celsius / Gas Mark: 200°C / gas mark 6

Fahrenheit: 425°F

Celsius / Gas Mark: 220°C / gas mark 7

Fahrenheit: 450°F

Celsius / Gas Mark: 230°C / gas mark 8

Fahrenheit: 475°F

Celsius / Gas Mark: 245°C / gas mark 9

Fahrenheit: 500°F

Celsius / Gas Mark: 260°C




LENGTH





Inch: ¼ inch

Metric: 6 mm

Inch: ½ inch

Metric: 1.25 cm

Inch: ¾ inch

Metric: 2 cm

Inch: 1 inch

Metric: 2.5 cm

Inch: 6 inches (½ foot)

Metric: 15 cm

Inch: 12 inches (1 foot)

Metric: 30 cm




WEIGHT





U.S. / Imperial: ½ oz

Metric: 15 g

U.S. / Imperial: 1 oz

Metric: 30 g

U.S. / Imperial: 2 oz

Metric: 60 g

U.S. / Imperial: ¼ lb

Metric: 115 g

U.S. / Imperial: ⅓ lb

Metric: 150 g

U.S. / Imperial: ½ lb

Metric: 225 g

U.S. / Imperial: ¾ lb

Metric: 350 g

U.S. / Imperial: 1 lb

Metric: 450 g
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